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PREFACE. 


rJ'1HE  Arts  of  Cookery,  Paltry,  and  Confec- 

A denary,  are,  like  other  arts,  gradually  ad- 
vancing towards  perfe&ion. — Taste,  and  Fancy , 
are  peculiarly  requifite  in  thefe,  and  much  de- 
pends upon  them.  It  is,  therefore,  with  a view 
to  the  improvement  of  both,  that  the  Author 
of  the  prefent  work,  whole  abilities  and  expe- 
rience are  well  known,  offers  it  to  the  public* 
Indeed  the  rapid  and  ex  tend  ve  fale  of  the  two 
firlt  large  impreffions  is  a convincing  proof  of 
the  utility  oi  it,  and  has  induced  her  to  print 
this  Third  edition,  which  is  not  only  an  im- 
provement on  the  I aft,  but  is  alfo  enriched  with 
feveral  new,  elegant,  and  ufeful  receipts,  that 
have  occurred  fince  it  was  publilhed,  and  to 
which  is  now  added,  The  Art  of  Carving. 

The  generality  of  books  of  this  kind,  whe- 
thei  owing  to  the  oftentation,  hurry,  or  bufile, 
of  the  perfons  who  compiled  them.,  or  to  the 
ignorance . and  inattention  of  thofe  to  whom 
the  execution  has  been  committed,  are  fraught 
Wth  fo  many  extravagant  and  ufelefs  receipts, 
and  fuch  as  might  have  proved  ufeful,  being 
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written  with  fo  little  accuracy  and  attention  to 
method,  that  it  is  not  at  ail  to  be  wondered, 
why  they  fhould  be  found  fo  deficient,  perplex- 
ing, and  unintelligible  ; at  the  fame  time,  the 
Author  does  candidly  acknowledge,that  lhe  has 
derived  much  benefit  and  inftruction  iroin 
fome  valuable  books  on  the  fubjed,  both  an- 
cient and  modern. 

Thefe  receipts  were  originally  intended  for 
the  Author’s  own  private  ufe;  but  at  the  requeit 
and  felicitation  of  her  Scholars,  and  feveral  re- 
fpedable  Friends,  lhe  was  induced  to  publilh 
them  ; and  if  theyxan  in  any  degree  contribute 
to  the  improvement  of  the  young,  or  as  a help 
and  remembrancer  to  thofe  of  riper  years  and 
experience,  lhe  will  think  her  labour  amply 
rewarded. 

In  fhort,  lhe  has  ftudioufly  endeavoured  to 
render  the  whole  univerfally  ufeful,  to  reconcile 
Simplicity  with  Elegance,  and  Variety  with  Eco- 
nomy, 
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CHAP.  I. 

Of  Marketing,  or  Dirett'tons  for  Chcojing  Pro 

vijions . 

* 

p c /^\X  beef,  if  young,  will  have  a fine, 
fmooth,  open  grain,  of  a pleafmg 
carnation  red,  and  very  tender  ; the  fat  rather 
white  than  yellow,  and  the  fuet  white.-* -The 
.grain  of  cow  beef  is  clofer,  and  the  fat  whiter  ; 
but  the  lean  not  fo  bright  a red  as  the  other. 
—The  grain  of  bull-beef  is  hill  clofer,  the  fat 
hard  and  fkinny,  the  lean  of  a deep  red,  and 
of  a flronger  fmell  than  either  cow  or  ox-beef. 

Mutton-- If  you  fqueeze  young  mutton  with 
the  fingers,  it  will  feel  very  tender  ; but  if  old, 
it  will  feel  hard,  continue  wrinkled,  and  the 
fat  fibrous  and  clammy.  The  grain  of  ram- 
mutton  is  clofe.  the  flelh  of  a deep  red,  and  the 
fat  fpongy.  The  fiefh  of  ewe-mutton  is  paler 
than  the  wedder,  and  the  grain  clofer.  Short- 
fhanked  is  the  belt. 

A Lamb* 


* 
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Lamb. — A lamb’s  head  is  good  if  the  eyes 
are  bright  and  plump;  but  if  they  are  funk 
and  wrinkled,  it  is  hale.  If  the  vein  in  the  neck 
of  the  fore-quarter  appears  of  a fine  blue,  it  is 
frefh  ; but  if  green  or  yellow,  it  it  dale.  If 
in  the  hind  quarter  there  is  a faint  difagree- 
able  fmell  near  the  kidney,  or  if  the  knuckle 
be  limber,  it  is  not  good. 

Veal — The  defh  of  cow-calf  is  whiter  than 
that  of  bull,  but  the  flefh  is  not  fo  firm  ; the 
fillet  of  the  former  is  generally  preferred,  on 
account  of  the  udder  ; if  the  head  is  frefh,  the 
eyes  will  be  plump  ; if  dale,  they  will  be  funk 
and  wrinkled.  If  the  vein  in  the  fhoulder  is 
not  of  a bright  red,  the  meat  is  not  frefh  ; and 
if  there  are  any  green  or  yellow  fpots  in  it,  it 
is  bad.  A good  neck  and  bread  will  be  white 
and  dry;  but  if  they  are  clammy,  and  look  green 
or  yellow  at  the  upper  end,  they  are  dale.  The 
kidney  is  apt  fooned  to  taint  in  the  loin,  and 
if  dale,  it  will  be  foft  and  Hi  my.  A leg  is  good, 
if  it  be  firm  and  white  ; but  bad,  if  limber,  and 
the  flefh  flabby,  with  green  or  yellow  fpots. 

Pork. — Meafley  pork  is  dangerous  to  eat. 
It  is  known  by  the  fat  being  full  of  little 
kernels.  If  it  is  young,  the  lean  will  break 
on  being  pinched,  the  fkin  will  dent,  by  nip- 
ping it  with  the  fingers ; and  the  fat,  like  lard, 
will  be  foft  and  pulpy.  If  the  rhind  is  thick, 
rough,  and  cannot  be  nipped  with  the  fingers, 
it  is  old.  If  the  flefh  is  cool  and  lmooth  it  is 
frefh,  but  if  clammy  it  is  tainted  ; and  the 
knuckle  part  will  always  be  the  word. 


Hams, 
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Ha??is. — Thofe  are  the  bed:  which  have  the 
(horteft  (hank.  If  you  put  a knife  under  the 
bone  of  a ham,  and  it*  come  out  dean,  and 
fmeli  well,  it  is  good  ; but  if  it  be  daubed  and 
fmeared,  or  has  a difagreeable  fmeli,  it  is  not 
good. 

Bacon— If  it  is  good,  the  hit  will  feel  oily, 
look  white,  the  lean  will  be  of  a good  colour, 
and  hick  clofe  to  the  bone  ; but  it  is  not  good, 
or  will  be  foon  rufty,  if  there  is  any  (freaks  in 
the  lean.  The  rhind  of  young  bacon  is  always 
thin,  but  thick  if  old. 

Brawn,—  The  rhind  of  old  brawn  is  thick 
and  hard  ; the  young  is  moderate.  The  rhind 
and  fat  of  barrow  and  fow  brawn  are  very  tender. 

Venifon.— \ he  fat  of  venifon  mu  ft  determine 
your  choice  of  it.  If  the  fat  is  thick,  bright 
and  clear,  the  clefts  fmooth  and  clofe,  it  is 
young  ; but  if  the  clefts  are  wide  and  rough, 
it  .is  old.  Venifon  will  firft  change  at  the 
haunches  and  (houldera.  You  will  judge  of 
its  newnefs  or  ftalenefs,  by  its  fweet  or  rank 
fmeli.  If  tainted,  it  will  look  greenfth,  or  in- 
clining* to  black. 

Turkies.-— If  a cock-turkey  is  young,  it  will 
have  a fmooth  black-leg,  with  a ftiort  fpur  ; the 
eyes  full  and  bright,  and- the  feet  limber  and 
mcift  ; but  obferve,  that  the  fpurs  are  not  (cra- 
ped to  deceive  you.  When  a turkey  is  dale, 
the  feet  are  dry  and  the  eyes  funk.  The  fame 
rule  will  determine,  whether  a hen-turkey  is 
frefti  or  (tale,  young  or  old  ; with  this  differ* 
cnee,  that  if  (he  is  old,  the  legs  will  be  rough 

A 2 and 
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and  red  ; if  with  egg,  the  vent  will  be  foft  and 
open ; but  if  not,  the  vent  will  be  hard. 

Cocks  and  Hens. — The  fpurs  of  a young  cock 
are  fhort  ; but  the  fame  precaution  is  neceffary 
here  as  was  obferved  in  that  of  the  turkey. 
Their  vents  will  be  open,  if  hale;  but  clofe 
and  hard,  if  frefli.  Hens  are  always  beft  when 
full  of  eggs,  and  juft  berore  they  begin  to  lay. 
The  comb  of  a good  capon  is  pale,  its  bread: 
fat,  its  belly  thick,  and  its  rump  large. 

Geefe.— 1\  yellow  bill  and  feet,  with  few 
hairs  upon  them,  are  the  marks  of  a young 
goofe  ; but  thefe  are  red  when  old.  The  feet 
■will  be  limber,  if  frefh  ; but  ft  iff  and  dry,  if 
old.  Green  geefe  are  in  feafon  from  May  to 
June,  till  they  are  three  months  old.  A ftuh* 
bie  goofe  is  good  till  it  be  five  or  fix  months 
old,  and  fhouid  be  picked  dry.  The  fame 
rules  will  hold  for  wild  geefe,  with  refpeft  to 
their  Deing  young  or  old. 

o J o 

Ducks.—  -The  legs  of  a new  killed  duck  arc 
limber;  and  if  fat,  its  belly  will  be  hard  and 
thick.  The  feet  of  a ftale  duck  are  dry  and 
ftiff,  Thofe  of  a tame  one  are  of  a dufky  yel- 
low, and  thick.  The  feet  of  a wild  duck  are 
fmaller  than  a tame  one,  and  are  of  a reddifh 
colour. 

Pheufants.—  Thefe  beautiful  birds  ate  cf  the 
Englilh  cock  and  hen  kind,  and  of  a fine  fa- 
vour. The  cock  has  fpurs,  and  the  hen  is  moll 
valued  when  with  egg.  The  fpurs  of  a young 
rock-pheafant  are  round  ; but  if  old  they  are 
long  and  fttarp.  If  the  vent  of  the  hen  be 

open 
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open  and  green,  (he  is  dale  ; if  Hie  is  with  egg, 
it  will  be  foft. 

Woodcocks*— A woodcock  is  a bird  of  paf- 
fage,  and  is  found  with  us  only  in  the  winter. 
They  are  bed  a fortnight  or  three  w-eeks  after 
their  fird  appearance,  when  they  have  reded 
after  their  long  flight  over  the  ocean.  If  fat, 
they  will  be  firm  and  thick,  and  a vein  of  fat 
will  run  by  the  fide  of  the  bread  ; a lean  one 
will  feel  thin  in  the  vent.  If  newly  killed,  its 
feet  will  be  limber,  and  the  head  and  throat 
clean  ; but  the  reverfe  if  dale. 

Partridges.— Autumn  is  the  feafon  for  par- 
tridges ; if  young,  the  legs  will  be  yellowifh, 
and  the  bill  of  a dark  colour.  If  old,  the  bill 
white  and  the  legs  blue.  * If  frefli,  the  vent 
will  be  firm  ; but  if  dale,  it  will  look  green- 

ifh,  and  the  fkin  will  peel  when  rubbed  wdth 
the  .finger. 

Bujta rds .—The  fame  rules  given  for  the 
choice  of  the  turkey  wuii  hold  with  refpe£t  to 
this  bird, 

1 igeons..—' Thefe  birds  are  full  and  fat  at 
*he  vent,  and  limber-footed  when  new  } but  if 
rhe  toes  are  hardi,  and  the  vent  loofe,  open 
and  green,  they  are  dale.  If  old,  their  legs 
will  be  large  and  red.  The  tame  pigeon  is 
preierable  to  the  wild,  and  is  larger  in  the  bo- 
ny, fat  and  tender  ; but  the  wild  pigeon  is 
not  fo.  Wood-pigeons  are  larger  than  wild 
ones,  but  like  them  in  other  refpe&s.  The 
.tame  rules  will  hold  in  the  choice  of  the  pig 
rer,  field-fare,  thrufh,  lark,  blackbird,  &c. 

A 3 Bares. 
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Hares. — Both  the  age  and  frefhnefs  of  a hare 
are  to  be  attended  to  in  the  choice  of  it.  When 
old  the  claws  are  blunt  and  rugged,  the  ears 
dry  and  tough,  and  the  cleft  wide  and  large ; 
but  if  the  claws  are  fmooth  and  fharp,  the 
ears  tear  eafily,  and  the  cleft  in  the  lip  much 
fpread,  it  is  young.  The  body  will  be  diff, 
and  the  flefh  pale,  if  newly  killed  ; but  if  the 
flefh  is  turning  black,  and  the  body  limber,  it 
is  ffcale  ; though  hares  are  not  always  confider- 
ed  as  worfe  for  being  kept  till  they  fmell  a 
little. 

Rabbits. ---’The  claws  of  an  old  rabbir  are 
rough  and  long,  and  grey  hairs  are  intermix- 
ed with  the  wool  ; but  if  young,  the  wool  and 
claws  are  fmooth.  If  hale,  it  will  be  limber, 
the  flefh  blueifh,  and  have  a kind  of  flirne  up- 
on it ; but  if  frefh,  it  will  be  biff,  and  the  flefh 
white  and  dry. 

F/Jh.— The  general  rule  for  knowing  whe- 
ther fifli  are  frefh  or  hale,  is  by  obferving  the 
colour  of  their  gills,  which  fhould  be  of  a live- 
ly red  ; whether  they  be  hard  or  eafily  opened, 
the  (landing  out  or  finking  in  of  their  eyes, 
their  fins  ft  iff  or  limber,  or  by  duelling  at  the 
gills.  Fifh  taken  in  running  water  are  always 
better  than  thofe  from  ponds. 

‘Turbot . — If  a turbot  is  good,  it  will  be  thick 
and  plump,  and  the  beilv  of  ayelloviifh  white  ; 
but  bad  if  thin  and  biueifh,  It  is  in  feafon  the 
greater  part  of  the  dimmer,  and  is  generally 
caught  in  the  German  and  Britifh  Oceans. 

— Good  foies  are  thick  and  firm,  and 

the 
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the  belly  of  a fine  cream  colour ; but  they  are 
not  good,  if  flabby,  or  incline  to  a blueifh  white. 
Midfuminer  is  their  principal  feafon. 

Lobfters.—  If  a lobfter  is  frefh,  the  tail  will 
be  ftiff,  and  pull  up  with  a fpring ; but  if  flale, 
it  will  be  flabby,  and  have  no  fpring  in  it.  If 
newly  taken,  the  claws  will  have  a quick  and 
frrong  motion  upon  fqueezing  the  eyes  ; the 
heavieft  are  efieemed  the  bed.  The  cock-lob- 
fier  is  narrow  in  the  back  part  of  the  tail,  and 
has  no  fpawn  under  it.  The  two  uppermoft 
fins  within  the  tail,  are  ftiff  and  hard  ; but  thofe 
of  the  hen  are  foft,  and  the  tail  broader.  1 he 
male,  though  generally  finaller  than  the  fe- 
male, has  the  higheft  flavour,  the  flefh  firmer, 
anti  the  body  of  a redder  colour,  when  boiled. 

Sturgeon. — The  flefh  of  a good  fturgeon  is 
white,  with  a few  blue  veins,  the  grain  even, 
the  fkin  tender,  good  coloured  and  foft,  the 
veins  and  griftles  blue  ; when  thefe  are  brown 
or  yellow,  the  fkin  harfli,  tough  and  dry,  the 
fifh  is  bad.  It  has  a pleafant  fmell  when  good, 
but  a difagreeable  one  when  bed.  It  fhould 
alfo  cut  firm  without  crumbling.  The  females 
are  as  full  of  roe  as  our  carp,  which  is  taken 
out  and  fpread  upon  a table,  beat  flat,  and 
fprinkled  with  fait  ; then  dried  in  the  air  and 
fun,  and  afterwards  in  ovens.  It  fhould  be  of 
a reddifh  brown  colour,  and  very  dry.  This 
is  called  Caviare,  and  is  eaten  with  oil  and  vi- 
negar. 

Cod.— A good  cod  fhould  be  thick  at  the 
neck,  the  flefh  white  and  firm,  of  a bright  clear 

colour^ 
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colour,  and  the  gills  red.  When  flabby,  it  is 
not  good. 

Skate.—  I his  fifh  fhould  be  very  white  and 
thick..  When  too  frefh,  it  eats  tough  ; and  if 
hale,  it  has  a disagreeable  fmell. 

Hearings. — The  gills  of  a good  frefh  herring 
are  of  a fine  red,  its  eyes  full,  and  the  whole 
fifh  .ftiff  and  very  bright ; but  if  the  gills  are  of 
a faint  colour,  and  the  fifh  limber  and  wrink- 
led, it  is  bad.  Pickled  herrings^  if  good,  are 
rat,  flefhy,  and  white.  Good  red  hei rings  are 
large,  firm,  and  dry,  full  of  roe  or  melt,  and 
the  outfide  a fine  yellow. 

Trout.--- All  the  kinds  of  frefh-water  fifh  are 
excellent  ; but  the  belt  are  thole  that  are  red 
and  yellow.  The  female  is  molt  in  efteem, 
and  is  known  by  having  a fmaller  head,  and 
deeper  body  than  the  male.  They  are  in  high 
fealon  the  latter  end  of  May;  and  their  frefh- 
nefs  may  be  known  by  the  rules  already  ob- 
ferved  as  to  other  fifh. 

Tench.—  I his  is  alfo  a frefh-water  fifh,  and 
is  in  feafon  in  July,  Auguft,  and  September. 
Jt  fhould  be  drefled  alive,  but  if  dead,  examine 
the  gills,  which  when  frefh  are  red  and  hard  to 
open,  the  eyes  bright,  and  the  body  firm  and 
ftiff.  Some  are  covered  with  a flimy  matter, 
which  if  clear  and  bright,  is  a good  fign. 

Salmon. — 1 he  flefh  of  falmon,  when  new,  is 
of  a fine  red,  and  particularly  fo  at  the  gills  ; 
the  feales  bright,  and  the  fifh  very  ftiff.  1 he 
fpring  is  the  bed  feafon  for  this  fifh. 

Smelts, — When  frefh,  they  are  of  a fine  fil- 
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ver  hue,  very  firm,  and  have  an  agreeable 
fmell,  refembling  that  of  a cucumber. 

Eels. — Should  be  dreffed  alive  ; and  are  al- 
ways in  feafon,  except  during  the  hot  fummer 
months 

Flounders. — 1 This  fill)  is  found  in  the  fea  as 
■well  as  in  livers,  and  fhould  be  dreffed  alive. 
rlhey  are  in  feafon  from  January  to  March, 
and  from  July  to  September.  When  frefli 
they  are  fliif,  their  eyes  bright  and  full,  and 
their  bodies  thick. 

Oyfiers.--- They  are  known  to  be  alive  and 
vigorous  when  they  clofe  fafb  upon  the  knife, 
and  let  go  as  foon  as  they  are  wounded  in  the 
body  ; are  bed  when  large  and  white,  and  are 
in  feafon  from  September  to  April. 

Brawns  and  Shrimps.— When  in  perfection 
they  have  an  excellent  fmell ; are  firm  and  ftiff, 
and  their  tails  turn  ftifiiy  inwards.  Their  co- 
lour is  bright,  when  frefh ; but  when  dale, 
their  tails  grow  limber,  the  brightnefs  of  their 
colour  goes  cfl,  and  they  become  pale  and 
clammy. 

Butter.— In  buying  frefh  butter,  trud  to  your 
tade,  not  to  fmell.  In  chudng  fait  butter,  trud 
rather  to  your  fmell  than  tade.  If  it  is  in  a 
cafk,  have  it  unhooped,  and  thrud  in  your 
knife  between  the  daves,  into  the  middle  of 
it ; for  the  top  of  the  cade  is  fometimes  better 
than  the  middle,  owing  to  artful  package. 

Chee/e.— Obferve  the  coat  of  cheefe  before 
you  purchafe  it ; for  if  it  is  old,  with  a rough 
and  ragged  coat,  or  dry  at  top,  you  may  ex- 
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pe&  to  find  worms  or  mites  in  it.  If  moiff, 
fpongy,  or  full  of  holes,  it  is  maggoty.  When- 
ever you  perceive  any  peiilhed"  places  on  the 
outfide,  be  fure  to  probe  to  the  bottom  of  them ; 
for  though  the  hole  in  the  coat  be  fmall,  the 
periflied  part  within  may  be  confiderable. 

As Ss- — *’°  judge  properly  of  an  egg,  put 
the  greater  end  to  your  tongue,  and  if  it  feel 
warm,  it  is  new  ; but  if  cold,  it  is  ftale  : or  hold 
it  up  before  the  fun  or  a candle,  and  if  the 
yolk  appears  round,  and  the  white  dear  and 
fair,  it  is  good  ; but  if  the  yoik  is  broken,  and 
the  white  cloudy,  it  is  bad.  The  befl  way  to 
preferve  eggs,  is  to  bury  them  in  fait. 
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CHAP  II. 

Genevat  Rules  for  Roefling , Roiling , £<?£*. 

■ / i 'i>i i _«  . . 

^/w.--.1QU1T  the  firet0  piece 'you 
- " intend  to  roafi,  and  let  it  be 
clear  and  bnlk.  Do  not  faijt  meat  till  it  is  put 
to  the  Inc,  as  it  draws  out  the  gravy  and  har- 
dens it.  If  beef,  paper  it  on  the  top,  bade  it 
well  while  at  the  fire,  and  throw  lome  fait 
upon  it.  When  the  fmoke  draws  to  the  fire, 
it  is  nearly  done  ; then  take  off  the  paper,  bade 
and  dredge  it  with  flour,  to  make  the  froth 

' , * !?e  °i  'he  loin,  the  chine,  and  the 

l.ioule  of  mutton  and  lamb,  are  raifed  and  fkew- 
ered  on  while  roafting : but,  when  nearly 
ready,  it  is  taken  oft,  and  the  meat  well  balled. 
J'cal,  when  put  to  the  fire,  muff  be  balled  with 
lalt  and  water  ; mull  be  well  done,  and  of  a 
fine  brown.  Paper  the  fat  of  the  fillet  and  loin, 
ihe  bread  is  roafted  with  the  caul  and  fweet- 
bread  on,  till  it  is  nearly  done  ; the  caul  is  then 
taken  oft,  and  the  meat  is  balled  with  butter 
and  a little  flour.  Do  not  roaft  it  too  haftily 
at  firft.  Pork,  when  put  to  the  fire,  muft  be 
flatbed  aerofs  with  a lharp  knife,  and  well  roalt- 
ea.  i he  knuckle  part  of  the  leg  is  fluffed  with 
lage  and  onion  ; and  ferved  up  with  drawn 
gr.u  y in  a dilh,  and  apple-fauce  in  a boat.  The 
iprmg  or  hand,  if  young,  eats  well  roaffed,  if 
o d,  it  is  better  boiled.  The  fparerib  mull  be 
bal.ed  with  a little  butter,  a dull  of  flour,  and 

fome 
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fome  fa ge  and  onion  Hired  fmall.  It  is  ferved 
up  with  apple  fauce.  A pig  fhould  have  f me 
fage  cut  fmall,  with  a fmall  piece  of  butter,  and 
a little  pepper  and  fait  put  in  the  belly  before 
it  is  fpitted  ; or  a fweet  pudding,  made  of  the 
crumb  of  a penny  loaf,  a quarter  of  a pound 
of  currants,  four  ounces  of  fweet  butter  work- 
ed up  with  two  eggs,  a grated  nutmeg,  and  a 
little  pepper  and  fait.  It  mu  ft  be  well  done  at 
both  ends  ; and,  when  thoroughly  roafted,rub 
on  it  three  or  four  ounces  of  butter  in  a cloth, 
till  the  cracking  is  crifp.  A leg  of  mutton  of  fix 
pounds  will  take  an  hour  and  a quarter  to 
roaft  ; nine  pounds,  an  hour  and  three  quar- 
ters; and  twelve  pounds,  two  hours  and  a half. 
To  pork  and  veal  it  is  common  to  allow  a quar- 
ter of  an  hour  to  every  pound  ; and  to  a pig9 
if  newly  killed,  little  more  than  an  hour  ; if 
killed  a day  or  two,  fome  time  longer.  But 
much  depends  upon  the  fire  ; and  it  is  obferve- 
atle,  that  meat  takes  longer  of  doing  in  trolly 
than  in  frcfh  and  mild  weather. 

Fowls  require  a brilk  fire  to  make  them 
eat  fweet  and  look  well.  The  breaft  of  a goofe 
or  turkey  muft  be  papered  till  nearly  done. 
A middling  one  will  take  an  hour  to  roaft  ; a 
very  large  one  an  hour  and  a quarter,  and  a 
fmall  one  three  quarters  of  an  hour  ; a large 
fowl  or  duck  three  quarters  of  an  hour  ; a 
middling  one  half  an  hour  ; and  chickens,  pi- 
geons, and  other  fmall  birds,  about  twenty  mi- 
nutes ; but  this  entirely  depends  upon  the  fire 
being  quick  and  clear. 


Boiling. 


Ch.  II.  Of  Roq/Iing , Boiling , 1 3 

Boiling.-— Salt  meat  is  put  in  with  cold  and 
frefh  with  boiling  water.  Take  cfl  the  fcum 
when  it  riles,  and  cover  the  pot  clofe.  A leg 
of  veal  of  twelve  pounds  will  take  three  hours 
and  a half  boiling,  and  the  flower  it,  boils  it 

* j 7 7 

will  be  whiter  and  plumper.  Mutton  and  beef 
do  not  require  fo  much  boiling;  but  lamb , pork , 
and  veal,  mud  be  well  done.  A leg  of  pork 
will  take  an  hour  more  boiling  than  a leg  of 
veal  of  the  fame  weight ; a leg  of  lamb  of  four 
pounds  will  take  an  hour  and  a half;  a fait  and 
dry  tongue  will  take  three  hours  boiling,  and 
a pickled  one  two,  after  being  deep'd.  Boil 
your  fowls  in  plenty,  of  water,  on  a good 
fire,  and  take  off  the  fcum  as  it  rifes.  Some 
choofe  to  boil  them  in  a cloth  or  haggies-bag  ; 
the  bag  is  preferable,  as  it  retains  the  juice,  but 
it  mud  be  cleaned  well,  and  large  enough  to 
allow  the  fowl  to  fwell  in  it.  A fmall  turkey 
will  take  about  an  hour  to  boil  ; a large  one 
an  huur  and  a half ; a hen  half  an  hour  ; and 
a large  chicken  about  twenty  minutes. 

Broiling.-- The  gridiron  mud  be  clean,  and 
the  fire  clear.  The  deaks  mult  be  cut  the  right 
way  of  the  grain,  and  little  more  than  half  an 
inch  thick.  Do  them  in  a warm  didi  with  a bit 

.and  when  done  on 
one  fide,  lift  them  carefully  in  a difh  to  pre- 
ferve  the  gravy  ; then  take  them  up,  and  do 
the  other  fide  in  the  fame  manner.  When 

they  are  ready,  Ihred  an  onion  or fhalot,  and 

fprinkle  fait  and  pepper  over  them.  Cover 
them  up,  and  ferve  them  hot. 
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Directions  for  Trujfmg  Poultry , &C. 


\ Turkies , 


draw  out  the  firings  clofe  from  the  thigh  ; cut 
off  the  neck  clofe  to  the  back,  but  leave  the 
cropTkin  diffidently  long  to  turn  over.  Then 
take  out  the  crop,  and  loofen  the  liver  and 
gut  at  the  throat-end  with  your  middle  finger. 
Cut  off  the  vent,  and  take  out  the  gut,  and 
the  gizzard  and  liver  will  follow.  Be  careful 
not  to  break  the  gall.  Wipe  the  indde  per- 
fectly clean  ; then  put  a cloth  on  the  bread, 
and  beat  the  high  bone  down  with  a rolling 
pin  till  it  lies  flat.  Put  your  finger  into  the 
infide,  raife  the  leg  fkin,  and  fix  it  under  the 
apron  of  the  turkey-  If  it  is  to  be  roaded, 
leave  the  head  and  legs  on,  put  a fkewer  in 
the  joint  of  the  wing,  tuck  the  legs  clofe  up, 
turn  over  the  neck  and  head,  and  faden  them 
with  a fkewer,  as  in  the  plate ; or,  take  out 
the  neck  bone,  leaving  the  fkin.  Faden  the 
head  with  a fkewer,  draw  the  fkin  over  it  fo 
as  the  head  may  dand  and  look  upwards. 

Turkey- Polt.--- Take  the  neck  from  the  head 
and  body,  but  not  the  fkin.  Put  a fkewer 
through  the  joint  of  the  pinion,  tuck  the  legs 
clofe  up,  run  the  fkewer  through  the  middle 
of  the  leg,  through  the  body  on  both  lides. 
Cut  off  the  under  part  of  the  bill,  twill  the 
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lkin  of  the  neck  round,  and  put  the  head  on 
the  point  of  the  lkewer  with  the  bill  end  for- 
wards. Another  fkewer  mud  be  put  in  the 
fidefman,  and  the  legs  placed  between  the  fidef* 
man  and  apron  on  each  fide.  Pafs  the  fkewer 
through  all,  and  cut  off  the  toe-nails,  lard  it 
on  the  bread. 

Goofs  or  Duck.— Cut  the  feet  off  at  the  joint, 
and  the  pinion  of  the  drd  joint.  Then  cut  off 
the  neck  almod  clofe  to  the  back ; leaving  t-he 
lkin  of  the  neck  long  enough  to  turn  over  it. 
Open  it  between  the  vent  and  rump,  and  draw 
out  all  the  entrails,  except  the  foal.  Wipe  it 
clean,  and  fatten  the  bread-bone.  Cut  oft'  the 
end  of  the  vent,  make  a hole  large  enough  for 
the  paffage  of  the  rump  to  hold  the  feafoning, 
and  fkewer  it  handfomely. 

Fowls.— Cut  oft’  the  neck  clofe  to  the  back. 
Take  out  the  crop,  and  loofen  the  liver  and* 
other  matters.  Cut  off  the  vent,  draw  it  and 
flatten  the  bread-bone.  Trufs  the  legs  neatly 
into  the  body  if  for  boiling,  but  if  for  roading, 
the  legs  mud  be  fkewered  down  by  the  fide  of 
the  bread, 

IV ild  Fowl,— Cut  off  the  pinions  at  the  ftrd 
joint,  cut  a flit  between  the  vent  and  rump, 
and  draw  tuem.  Clean  them  with  the  long 
feathers  of  the  wing,  cut  oft  the  nails,  and  turn 
the  feet  clofe  to  the  legs.  Put  a fkewer  into 
the  pinion,  pull  the  legs  clofe  to  the  bread, 
and  run  the  fkewer  through  the  legs,  body, 
and  the  other  pinion.  Cut  the  vent,  and  put 
the  rump  through  it. 

R 2 
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Pigeons,-*- Cut  the  neck  clofe  to  the  back, 
and  take  out  the  crop ; cut  the  vent,  and  draw 
out  ike  guts  and  gizzard  ; but  leave  the  liver, 
as  a pigeon  has  no  gall.  If  they  are  to  be 
roafted,  cut  off  the  toes,  flit  one  of  the  legs, 
and  put  the  other  through  it.  Draw  the  leg 
tight  to  the  pinion ; put  a fkewer  through  the 
pinions,  legs,  and  body,  and  flatten  the  break. 
Clean  the  gizzard,  put  it  in  the  pinions,  and 
turn  the  point  on  the  back. 

Woodcok i and  Snipes. — Cut  the  pinions  of 
the  fir  ft  joint,  and  flatten  the  breaft-bone. 
Turn  the  legs  clofe  to  the  thighs,  and  tie  them 
together  at  the  joints.  Put  the  pinions  clofe 
to  the  thighs,  and  run  a fkewer  through  their 
thighs  arid  the  body.  Skin  the  head,  take  out 
the  eyes,  and  put  it  on  the  point  of  a fkewer, 
with  the  bill  clofe  to  the  break.  Woodcocks , 
fnipesi  and  plovers , are  trailed  in  the  fame  man- 
ner, but  muff  never  be  drawn. 

Phea/ant j and  Partridges.— Out  the  pinion 
off'  at  the  flrft  joint,  and  wipe  out  the  infide. 
'Flatten  the  breaff-bene,  put  a fkewer  in  the 
pinion,  and  bring  the  middle  of  the  legs  clofe 
to  the  body.  Run  the  fkewer  thro'  the  legs,  bo- 
dy, and  pinions ; put  the  head  on  a fkewer,  and 
make  the  bill  to  front  -the  breaft.  Put  another 
fkewer  into  the  fidefman,  and  put  the  legs 
clofe  on  each  fide  the  apron,  and  run  a fkew- 
er through  all.  Leave  the  beautiful  feathers 
on  the  head  of  the  cock  pheafant,  and  paper 
it  fo  as  to  prevent  the  bad  effects  of  the  fire. 
Save  alfo  the  long  feathers  in  the  tan  to  Hick 
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in  the  rump  when  roafled*  In  the  fame  man- 
ner are  fluffed  all  kinds  of  moor-frame. 

Hares.— Having  cut  off  the  legs  at  the  firfl 
joint,  raife  the  {kin  of  the  back,  and  draw  it 
over  the  hincj  legs.  Leave  the  tail  whole,  draw 
the  fkin  over  the  back,  and  flip  out  the  fore- 
legs. Cut  the  fldn  off  the  neck  and  head  ; but 


leave  the  ears  on,  and  fkin  them.  "Fake  out 
the  liver,  lights,  &c.  but  be  fure  to  take  the 
gut  out  of  the  vent.  Cut  the  finews  under 
the  hind  legs,  and  bring  them  up  to  the  fore 
ones ; put  a fkewer  through  the  hind  leg, 
then  through  the  fore  leg  under  the  joint ; run 
it  through  the  body,  and  do  the  fame  on  the 
other  fide..  Put  another  fkewer  through  the 
thick  part  of  the  hind  legs  and  body,  put  the 
head  between  the  fhoulders,  and  run  a fkewer 
through  to  keep  it  tight.  Put  a fkewer  in  the 
ears  to  make  them  hand  erect,  and  tie  a firing 
round  tire  middle  of  the  body  over  the  legs  to 
keep  them  in  their  place.  A young  fawn  is  t ruf- 
fed in  the  fame  manner,  only  the  ears  are  cut 
off. 


Rabbits — Are  cafed  in  the  fame  way  as  hares, 
only  the  ears  are  cut  clofe  to  the  head,  the 
vent  opened,  and  the  legs  flit  about  an  inch 
upon  each  fide  of  the  rump.  The  hind  legs 
are  laid  flat,  and  the  ends  brought  to  the  fore 
ones.  A fkewer  is  put  in  the  hind  leg,  then 
m the  fore  through  the  body ; the  head  is 
brought  round  and  fixed  on  a fkewer.  If  two 
are  to  be  roafted,  lay  the  head  of  the  one  to 
the  tail  of  the  other. 
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Part  I. 


OF  SOUPS. 

/f 

Jafl  Csf/s 

1 Brown  .Soup. 

rT’1AKE  fix  pounds  of  beef,  and  fcore  it  te 
draw  out  the  juice;  then  put  it  in  a.  pot 
with  three  Scotch  pints  of  water,  (one  gallon 
and  a hall  Englifh,  ) a knuckle  of  veal,  a fmall 
piece  of  the  lean  of  bacon  ham,  two  or  three 
onions,  a large  carrot,  two  turnips  cut  fmall, 
and  a bunch  of  fweet  herbs.  Boil  it  on  a mo- 
derate fire  till  it  is  a good  deal  reduced,  and 
the  foup  ftrong  and  well  tailed.  Then  cut 
a pound  of  beef  into  fmall  desks;  feafon  them 
with  mixed  fpices,  and  dredge  them,  with  a 
little  flour.  Put  a piece  of  butter  into  a fry- 
ing-pan, and  turn  it  ccnftantly  one  way  till  it 
is  of  a rich  dark  brown.  Put  in  the  Peaks, 
and  brown  them  on  both  Tides  till  they  are 
crilp.  Then  take  them  out,  drain  them  from 
the  butter,  and  put  them  among  the  foup,  ad- 
ding fome  more  mixed  fpices  and  fait.  Let 
the  whole  boil  together  for  three  quarters  of 
an  hour.  Then  drain  the  foup  through  a fleve, 
and  fcum  elf  the  fat. 


% 

1 Trcnfparcnt  Soup . 

This  is  done  in  the  fame  way  as  the  former, 

with 
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with  the  addition  of  the  whites  of  fix  beat  eggs, 
and  two  table-fpoonfuls  of  mufhroom  ketchup. 
Let  the  foup  boil  about  five  minutes  more. 
Then  take  it  off,  and  run  it  through  a jelly- 
bag  till  it  is  clear.  Serve  it  up  on  toafled 
bread7,  x>v  vermicelle. 

Imperial  IVbitc  Soap,  or  Soap  Lorraine . 

Take  about  fix  pound  of  veal  and  a fowl. 
Put  them  on  the  fire  in  three  pints  (one  gal- 
lon and  a half)  of  water,  an  onion,  a carrot, 
and  two  turnips ; when  the  ftock  is  drong, 
drain  and  feum  it.  Then  take  a pound  of 
fv/eet  almonds  blanched,  the  yolks  of  four 
eggs  boiled  hard,  and  the  fiefh  of  the  bread 
and  legs  of  a cold  roafled  fowl.  Pound  them 
fine  in  a mortar,  and  put  them  into  about  a 
chopin  (two  pints)  of  the  flock,  and  give  it  a 
boil.  Then  put  the  whole  into  the  flock,  give 
it  another  boil,  and  drain  it  through  a fine 
lieve  till  it  is  about  the  thicknefs  of  a cream. 
Then  mince  the  bread  of  another  cold  fowl, 
cut  a finall  round  piece  off  the  top  of  a French 
roll,  and  pick  out  the  crumb.  Seafon  it  with 
a little  white  pepper  and  fait,  and  a ferape  ot 
nutmeg.  Mix  all  together,  with  about  fix 
fpoonful  of  the  foup,  and  give  it  a boil.  In  the 
mean  time,  let  the  roll  be  foaking  in  the  foup, 
keeping  it  warm  till  the  hafh  is  ready.  Then 
take  out  the  roll ; fill  it  up  with  the  halh  9 
cover  it  with  the  piece  that  was  cut  out  of  it, 
and  place  it  in  the  middle  of  the  difh,  with 
«ith  the  foup  about  it. 


The 
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The  roll  may  he  kept  out,  and  a few  boil- 
ed fweet  breads  put  in  its  place,  with  about  a 
mutchkin  (one  pint)  of  cream,  only  take  care 
the  cream  does  not  come  a boil. 


Pigeon  Soup . 


Put  on  four  pound  of  lean  beef  in  two  pints 
(one  gallon  ' of  water,  and  two  or  three  lmall 
onions.  Draw  and  trufs  fix  pigeons,  with  their 
legs  in  tneir  belly.  Cut  off  the  pinions,  necks, 
gizzards,  and  livers.  Wafh  them  clean,  and 
put  them  to  the  flock,  beafon  the  infide  of 


the  pigeons  with  pepper  and  fait ; flatten  the 
breads,  and  dredge  them  wth  a little  flour. 
Brown  a piece  of  butter,  put  in  the  pigeons, 
and  brown  themon  both  fides.  When  the 


foup  is  ftrong  and  well  tailed,  fliain  and  thick- 
en it  with  a bit  of  butter,  about  the  fize  of 
a walnut,  rolled  in  flour.  Seafon  with  mix- 
ed fpices  and  fait.  Let  it  boil,  and  fcum  it. 


Then  put  in  the  pigeons,  and  as  the  fcum  rifes 
take  it  off.  Let  them  boil  half  an  hour,  and 
then  difh  them  up  in  the  foup.  You  may  add 

a few  currants,  and  feme  flices  of  loaded 
bread. 


Hare  Soup . 

Cut  down  a hare  in  handfome  fmall  pieces, 
,wafh  them  clean,  and  fave  the  wafhings.  Put 
on  three  pound  of  beef  in  a pint  (t*wo  gallons) 
of  water,  along  with  the  wafhings,  after  they 

have 
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have  been  fearched,  adding  an  onion,  a turnip, 
a carrot,  and  a bunch  of  fweet  herbs.  Seafon 
with  fait  and  mixed  fpices.  Stew  it  till  the 
foup  is  ftrong  and  good.  Flatten,  and  feafon 
the  hare  fteaks.  dredge  them  with  a little  flour, 
and  brown  them  on  both  Tides.  Then  itrain 
the  foup.  Put  in  the  (leaks,  and  let  them  flew 
for  an  hour  on  a flow  fire.  Put  in  a few  fri- 
ed forced  meat-balls,  and  ferve  it  up. 

Hatch  Patch . 

Boil  four  pound  of  beef  in  two  pints  (one 
gallon)  of  water,  till  the  lubftance  is  out  of  it. 
Then  take  out  the  beef,  and  put  in  about  two 
dozen  of  turnips,  neatly  cut  out  with  a turner  ; 
three  carrots  cleaned  and  fplit  in  quarters,  a 
flock  of  ice  lettice,  the  top  cruft  of  a penny 
leaf,  a little  pepper  and  fait,  half  a peck  of 
green  peafe,  and  two  or  three  large  onions. 
When  it  comes  a boil  feum  it.  Put  in  three 
pound  of  the  back  ribs  of  mutton,  cut  into 
handle  me  (leaks,  and  boil  it  an  hour  on  a mo- 
derate fire.  Then  ferve  it  up  in  a tureen,  af- 
ter taking  out  the  lettuce  and  bread. 

Plumb  Pottage . 

Boil  a hough  of  beef  till  the  fubflance  is  out 
in  fix  pints  (three  gallons)  of  water.  Then 
ftrain  and  feum  it.  Set  it  again  on  the  fire 
with  the  round  of  a thigh  of  veal.  Pick  out 
the  crumb  of  a two-penny  loaf,  put  it  in  a 

bowl, 
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bowl,  and  pour  over  it  about  a mutchkin  (one 
pint)  of  the  boiling  foup,  and  let  it  (land  co- 
vered till  it  is  foft.  Calf  it  till  it  is  fmooth  with 
a fpoon,  and  put  it  into  the  dock.  Add  a 
pound  of  currants,  waffled  and  dried,  a pound 
01  ] ^nhns  honed,  and  half  a pound  of  prunes. 
Boil  all  together  for  a quarter  of  an  hour  ; 
then  put  the  veal  in  the  middle  of  the  difh, 
pour  the  foup  about  it,  and  ferve  it  up. 

• 

Leek  Soup . 

Cm  a dozen  of  large  good  leeks,  about  an 
inch  long,  with  feme  of  the  tender  green, 
throw  them  into  water  as  they  are  cut,  and 
take  care  they  be  well  cleaned.  Pat  them  in 
a pot,  with  three  chopins  (three  quarts)  of 
water.  Cut  a penny  brick  in  thin  dices ; the 
btoad  way,  and  pare  off  the  cruft.  Brown 
eight  ounces  or  butter,  give  the  bread  a brown 
on  ooth  Odes,  and  wafh  half  a pound  of  prunes. 
I at  thele  among  the  foup,  feafoning  it  with 
a little  fp«ce  and  fait.  \*Then  the  leeks  are 
done,  and  the  loup  reduced  to  about  a pint, 
(two  quarts)  put  it  into  a difh,  and  ferve  it  up! 

If  you  wilh  the  foup  richer,  make  the  flock 
of  beef. 


Onion  Soup. 

. ^ree  quarters  of  a pound  of  fplit  peafe 
in  two  pints  (one  gallon)  of  water,  till  they 
are  diffolved,  and  run  them  through  a fieve. 

Then 
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Then  brown  fix  ounces  of  butter.  Cut  a do- 
zen of  onions  into  round  dices,  and  brown 
them  in  the  butter,  on  both  fides.  Then  put 
them  in  the  foup,  with  a dozen  of  fmall  whole 
onions,  a halfpenny  loaf,  paired  and  cut  in 
dices,  and  browned  in  butter.  Seafon  it  with 
white  pepper  and  fait,  and  ferve  it  up. 

Peafe  Soup . 

Boil  a pound  of  fplit  peafe  in  three  pints 
(one  gallon  and  a half)  of  water,  with  a large 
carrot,  two  turnips,  four  good  onions,  and°a 
dice  of  bacon  ham,  for  three  hours  on  a dow 
fire.  When  the  peafe  are  diffolved,  put  the 
flock  through  a drainer,  and  bruife  the  peafe 
with  tne  back  of  afpoon,  taking  always  fome 
of  the  foup  to  work  out  the  fubftance.  Re- 
turn it  back  to  the  goblet.  Then  brown  fome 
dices  of  bread  dightlv  in  butter,  and  having 
wafned  fome  whole  fpinnage  clean,  add  it  to 
the  foup,  with  fome  mixed  fpices  and  fait ; let 
it  boil  for  about  fix  minutes,  and  then  difh  it 
-up. 

Green  Summer  Soup. 

i 

lake  as  much  beef  flock  as  will  make  a 
good  difh  of  foup,  with  fome  herbs  and  fried 
crumbs  of  breaci ; parboil  a carrot  or  two,  and 
cut  tnem  veiy  fmail  j take  fome  young  green 
peafe,  then  put  in  the  carrots  and  peafe  along 
with  the  herbs.  If  you  have  not  dock  beef, 

cut 


24  Of  Soups.  Part  I. 

cut  down  the  back-ribs  of  mutton,  and  put  it 
in  as  in  hotch  potch,  and  difh  it  up  in  the  iaine 

way. 

Green  Meagre  Soup. 

Take  fome  celery,  two  or  three  carrots,  a 
turnip  or  two,  and  a pound  of  fplit  peaie  *,  put 
them  all  on  in  boiling  water,  with  a good  piece 
of  butter,  and  a fprig  of  winter-favory ; let  them 
boil  together  about  an  hour  and  a half ; and 
{train  it.  Take  fome  pariley,  fpinnage,  chives 
or  young  onions,  and  chervil ; fhred  them 
grofsly,  and  boil  them  in  the  hock ; thicken  it 
with  fried  crumbs  of  bread  ; feafon  with  mix- 
ed fpices  and  fait,  and  ferve  it  up. 

Mick  Turtle  Soup . 

Having  fcalded  and  cleaned  a calf’s  head, 
put  it  on  in  three  pints  (one  gallon  and  a half) 
of  water,  with  a knuckle  of  veal,  three  onions, 
two  carrots,  two  turnips,  a little  piece  of  the 
lean  of  bacon  ham,  a bunch  of  fweet  her  bs,  and 
the  paring  of  a lemon.  When  the  head  has 
boiled  half  an  hour,  take  it  out,  and  cut  the 
{kin  clear  from  the  bone,  into  pieces  of  two 
inches  fquare.  I hen  firain  and  fcum  the  foup, 
and  return  it  back  to  the  pot  with  the  cut  pieces, 
and  half  a mutchkin  (half  a pint)  of  white 
wine.  Seafon  with  a little  fait,  mace,  and  w hite 
and  Cayenne  pepper.  1 hen  take  out  a little 
of  the  foup,  and  thicken  it.  with  butter  and  flour. 

1 » Cfr 
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Stir  it  about  in  the  pot,  and  let  it  boil  three 
quarters  of  an  hour  longer.  Before  it  is  dilhed, 
give  it  the  fqueeze  of  a lemon,  and  put  in 
ionic  fried  force  meat  balls. 

Almond , cr  Hedge-Hog  Soup . 

Take  a (hank  of  veal  and  a neck  of  mutton, 
chop  them  and  put  them  in  a flew  pot,  with 
two  cut  turnips,  a blade  or  two  of  mace,  and 
three  pints  (fix  quaits j of  water,  fet  it  over 
the  fire,  and  let  it  boil  gently  till  it  is  reduced  to 
three  choppins  (three  quarts,;  (train  it  through 
a hair  fieve  into  a pot,  then  put  in  fix  ounces 
of  almonds  blanched  and  beat  fine,  half  a pint 
(one  quart)  of  thick  cream,  and  fome  mixed 
('pices  ; have  ready  three  oyller  loaves,  the 
fize  of  a fmall  tea-cup  ; blanched  almonds,  cut 
lengthways,  (lick  them  round  the  edge  and 
top  of  the  loaves  flantways,  put  them  in  a 
tureen,  and  pour  the  foup  about  them.  Thefe 
loaves  look  like  a hedge-hog,  and  hence  the 
joup  is  called  by  that  name. 

White  Soup . 

Boil  a knuckle  of  veal  and  a fowl,  with  a 

. n}.acle>  two  onions,  a carrot,  two  turnips 
ana  a little  pepper  and  fait,  to  a ftrong  flock  ; 
then  dram  it,  and  fcum  off  the  fat ; put  in  the 
yolks  of  fix  eggs  beat,  and  keep  flirring  it,  to 
prevent  it  curdling  ; then  put  it  in  a difh  with 
boiled  chickens  and  loaded  bread  cut  in  pieces. 

C Far- 
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Partridge  Soup . 

Skin  two  old  patridges,  and  cut  them  in 
imali  pieces,  with  three  dices  of  ham,  and  two 
or  three  onions  diced  ; fry  them  in  butter  till 
they  are  of  a dark  browrn,  then  put  them  into 
two  pints  (one  gallon)  of  water,  with  a few 
cloves,  Jamaica  and  black  pepper  ; boil  it  till 
it  is  reduced  to  three  choppins  (three  quarts,) 
then  drain  it,  and  put  in  fome  dewed  celery 
and  fryed  bread. 

Portable  Soup. 

lake  a hough  or  leg  of  beef,  a jigot  of  veal, 
and  a drank  of  bacon  ham.  Cut  the  dedi  in- 
to pieces,  and  break  the  bones.  Put  it  on 
with  ten  pints  (five  gallons)  of  wrater,  twro  car- 
rots, two  turnips,  two  or  three  efchalots,  and 
a bunch  of  fweet  favory.  Stew  it  all  night  on 
a dow  dre  ; next  morning  drain  the  foup, 
and  fcum  off  the  fat.  Then  return  it  back  to 
the  pot,  taking  care  to  keep  out  the  fediment. 
Let  it  boil  foftly  till  it  is  of  the  confidence  of 
glue,  taking  off  the  fat  as  it  rifes.  Seafon 
with  mixed  fpices,  fait,  and  Cayenne  pepper. 
Then  pour  it  into  fupper  plates,  but  don’t  let 
them  be  above  half  full.  Turn  out  the  cakes 
next  day,  on  dannel  or  paper,  but  be  fure  to 
turn  them  often  till  they  are  quite  hard.  Then 
hang  them  up  in  paper  bags  in  a dry  place. 

The  half  of  one  of  thefe  cakes  will  make  a 

mutch- 
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mutchkin  (pint')  of  good  foup,  by  diffolving  it 
in  a like  quantity  of  boiling  water  ; and  it  will 
do  for  brown  fauces,  or  ragoos. 

Cake  Jelly  for  Stock . 

Scald  four  dozen  of  calves  feet,  and  put  tlreni 
on  with  ten  pints  (five  gallons)  of  water;  when.1 
the  bones  come  clean  from  the  flefh,  drain  it 
through  a fieve,  and  fcum  off  the  fat.  Then 
fet  it  on  a moderate  fire,  in  a clean  pot.  Boil 
it  foftly  till  it  is  very  thick,  and  looks  altnoft 
black,  taking  care  it  does  not  burn.  Then 
pour  it  out  as  thin  as  poffible  on  done  plates. 
When  it  is  cool  take  it  out  of  the  plates,  dry  it 
gradually  ; and  when 'the  cakes  are  hard  and 
clear  like  horn,  paper  them  up.  By  diffolving 
an  ounce  of  thefe  cakes  in  a mutchkin  (pint) 
of  boiling  water,  it  will  anfwer  as  a ready  dock 
at  ail  times,  for  both  fvveet  and  favoury  jellies; 
and,  by  adding  an  ounce  of  ifmglafs  diffoived 
in  a little  water,  it  will  alfo  be  drong  enough 
to  go  into  fhapes. 


Gib  let  Soup. 

1 o four  pounds  of  gravy  beef,  take  two 
pounds  of  lean  mutton,  and  two  pounds  of 
\ eal  , dew  it  dowdy  in  tour  pints  (two  gal- 
lons) of  water,  till  it  ism  drong  broth.  Let  it 
cool,  and  then  fcum  off  the  fat.  Take  two 
pair  of  giblets,  fcalded  and  cleaned,  put  them 
into  the  broth,  and  let  them  fimmcr  till  ten- 

C 2 der. 
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der.  Then  take  out  the  giblets,  and  drain 
the  foup  through  a cloth.  Put  a piece  of  but- 
ter rolled  in  flour  into  a dewpan,  and  make  it 
°i  a light  brown.  Have  ready  fome  chopped 
parfley,  chives,  a little  pennyroyal,  and  a little 
fweet  marjoram.  Put  the  foup  over  a very 
flow  fire  ; then  put  in  the  giblets,  fried  but- 
ter, herbs,  a little  Madeira  wine,  fome  fait, 
and  Cayenne  pepper.  Let  them  fimmer  till 
the  herbs  are  tender,  and  then  fend  the  foup 
to  table  with  the  giblets  in  it. 

Maccaroni  Soup. 

Have  ready  two  pints  (one  gallon)  of  rich 
gravy  loup.  Beil  half  a pound  of  pipe-mac- 
caroni  in  three  choppins  (three  quarts)  of  wa- 
ter, with  a little  butter  in  it,  till  it  be  tender. 
Then  drain  it,  and  cut  it  in  pieces  of  two  in- 
ches long.  Put  it  into  the  foup,  and  boil  it 
ten  minutes.  Then  put  the  cruft  of  a French 
roll  into  a tureen,  and  pour  the  foup  over  it. 
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OF  FISH. 

To  drcfs  a Cod's  Head  and  Shoulders  with  a 

IV kite  Sauce . 

I^OR  (lock,  boil  three  pounds  of  veal,  two 
oniony  and  a handful  of  parfley,  in  three 
mutchkins  (three  pints)  of  water,  till  the  fub- 
fcance  is  drawn  out.  While  this  is  preparing, 
take  out  the  gills,  and  wadi  the  head  and 
fhoulders  very  clean  in  cold  water.  Then 
pour  boiling  water  all  over  the  one  fide  of  the 
fiih,  and  with  a knife,  as  quick  as  poffible, 
take  off  the  black  dime  that  covers  the  fkin  ; 
but  take  care  not  to  break  it.  Turn  the  fiih 
carefully,  and  do  the  fame  to  the  other  fide. 
Have  a pan  boiling  with  as  much  water  as 
will  cover  the  fif}i,  adding  to  it  a mutchkin 
(pint)  of  common  vinegar,  and  a handful  of 
fait.  Then  place  the  fifh  on  a drainer,  fet  it 
in  the  pan,  and  let  it  boil  half  an  hour  ; but 
be  fure  to  wipe  and  dry  it  before  you  put  it 
in.  Then  lift  the  drainer  with  the  fifh  care- 
fully out,  glaze  it  with  the  yolks  of  two  eggs, 
and  drew  over  it  the  crumbs  of  a penny  loaf, 
minced  parfley,  a little  pepper  and  fait,  and 
the  grate  of  a lemon,  all  mixed  together. 
Take  half  a pound  of  butter,  and  ftick°bits  of 
it  up  and  down  upon  the  fifh.  Set  it  before  a 
clear  fire,  in  the  difh  you  intend  for  it,  and 
bade  it  frequently  with  the  dripping  of  the 

C 3 butter,. 
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butter,  (o  keep  the  bread  crifp,  and  the  parfley 
green,  till  you  prepare  the  following  white 
fauce  for  it : Strain  the  flock,  and  thicken  it 
with  a little  butter  knead  in  flour,  adding  to 
it  half  a mutch l: in  (hall  a pint)  of  white  wine, 
half  a hundred  oyfters,  with  fome  of  their  li- 
quor, the  fqueeze  of  a lemon,  a little  white 
pepper  and  fait,  and  the  meat  of  a boiled  'lob- 
iter  cut  fmali.  Boil  it  a few  minutes,  and 
fcurn  it  well.  Then  lift  the  difh  from  the  fire, 
and  wipe  it  clean.  Pour  fome  of  the  fauce  a- 
bout  the  filh,  and  ferve  up  the  rell  of  it  in  a 
boat  or  bafon.  Garnifh  with  fried  flounders 
and  green  pickles,  or  flices  of  lemon. 


Fq  drefs  a Cod's  Head  and  Shoulders  with  a 

Brown  Sauce . 

For  flock,  boil  two  pound  of  beef  in  three 
mutchkins  (three  pints)  of  water,  with  two 
onions,  and  a little  winter  favory,  till  it  is 
flrong.  After  having  followed  out  the  direc- 
tions in  the  lafl  receipt,  as  to  ordering  and 
boiling  the  fifh,  brown  a quarter  of  a pound 
of  butter,  and  dredge  it  with  flour,  fiirring  it 
till  it  is  fmooth,  and  of  a fine  brown.  Then 
ftrain  the  flock,  put  it  into  a frying  pan  among 
the  browning,  with  two  fpoonfuls  of  ketch- 
up, fome  fait  and  mixed  fpices,  half  a hundred 
oyfters  browned  with  a little  cf  their  liquor  ; 
three  anchovies,  boned  and  cut  fmali,  and 
fome  cut  pickles.  When  it  comes  a boil, 

feu  in 
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fcum  it,  and  pour  the  fauce  about  the  fifh  5 
garnifh  as  before. 

To  Crimp  a Cod's  Head  and  Shoulders , 

Clean  the  fifh  as  before ; but  don’t  cut  up 
the  breaft.  Glaze  it  with  the  yolks  of  two 
eggs,  and  throw  over  it  fome  grated  bread, 
minced  parfley,  mixed  fpices,  and  fait.  Take 
half  a pound  of  butter,  put  part  of  it  upon 
the  bottom  of  a plate,  lay  the  fifh  above  it, 
and  flick  the  remainder  here  and  there  on  the 
upper  fide  of  it.  Set  it  in  an  oven,  and  bafte 
it  frequently  with  the  dripings.  Three  quar- 
ters of  an  hour  in  a quick  oven  will  do  it. 
Serve  it  up  in  the  fame  manner,  and  with  the 
white  fauce  mentioned  in  the  former  receipt. 

To  Broil  Cod . 

Take  a piece  of  cod,  and  cut  it  into  bits  of 
about  an  inch  thick,  dull  it  with  flour,  and  put 
it  on  a gridiron  over  a clear  flow  fire.  For 
fauce,  take  half  a mutchkin  (half  a pint)  of 
good  veal  gravy,  a glafs  of  white  wine,  two 
anchovies,  boned  and  minced  fine,  a little 
white  pepper  and  fait,  and  a few  pickled  oyf* 
ters,  with  a little  of  their  liquor.  Thicken  it 
with  fome  butter  and  flour.  Then  put  it  on 
to  boil,  and  fcum  it  clean.  Pour  it  about  the 
fifh,  and  gamifh  with  fliced  lemon* 


To 
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To  Broil  Cod' s Sounds  whole. 

After  walliing-  them  clean  in  cold  water, 
pour  a little  boiling  water  over  them,  to  take 
off  the  fkin  and  parboil  them.  Then  take 
them  out,  ftrew  pepper,  fait,  and  four  over 
them,  and  broil  them  ) when  they  are  done 
enough,  pour  a little  melted  butter  over  them,- 
and  ferve  them  up  with  butter  and  muftard 
in  a difh. 


To  Drefs  Codlings  whole , or  in  pieces , with  an 

Ale  or  beef  Sauce* 

Boil  three  mutchkins  (three  pints)  of  two- 
penny or  final!  beer.  Brown  half  a pound  of 
butter,  and  dredge  in  a final!  fpoonful  of  four. 
Stir  it  on  the  fire  till  it  is  of  a fine  light-brown. 
Then  pour  in  the  boiling  ale,  andfcum  it,  put 
in  a quarter  of  an  hundred  oyflers  with  their 
Jiquor,  two  onions,  two  fpoonfuls  of  ketchup, 
fome  mixed  fpices  and  lalt,  and  half  a fpoon- 
ful of  vinegar.  Then  put  three  large  codlings 
into  a few  pan,  along  with  the  fauce,  and  give 
them  a quick  boil ; ferve  them  up  whole  in  a 
foup  difh,  with  cut  pickles  ; or  cut  the  cod- 
lings in  two  or  three  pieces,  and  drefs  them  in 
the  fame  fame  manner,  with  a beef  flock. 


To  Drefs  Haddocks  with  a Brown  Sauce. 

Clean  half  a dozen  of  large  haddocks ; and 
cut  off  the  heads,  tails,  and  fins  ; fprinkle 
fait  over  them  5 let  them  lie  in  it  as  long  as  you 

can* 
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can.  For  a flock  take  the  heads,  &c.  and  cut 
down  two  of  the  final  left  of  the  fifli  ; put  them 
in  a pan,  with  three  mutchkins  (three  pints ) 
of  water  ; an  onion  or  two,  a fprig  of  winter 
favory,  thyme,  and  a little  lemon-peel  ; let  it 
boil  till  the  fubftance  is  out ; then  flrain  the 
flock.  Brown  feme  butter,  and  thicken  it 
with  flour  ; mix  it  in  the  flock  with  fome 
fpices,  and  a fpoonful  of  ketchup.  When  this 
comes  a-boil,  put  in  the  fifli,  with  fome  oyfters 
or  mufcles  and  a little  of  their  juice ; put  in 
fome  cut  pickles  when  they  are  about  to  be 
drilled  ; or  if  you  want  the  fauce  richer  make 
a beef  flock  in  place  of  filh.  It  is  much  the 
better  of  a little  wine. 

To  make  a Fores  Meat  for  any  kind  of  Fiji}* 

Boil  a few  frefh  haddocks  or  whitings  ; 
clear  them  of  the  fkin  and  bones,  chop  them 
very  final  1,  and  feafon  them  with  fait  and  mix- 
ed  fpices,  then  work  this  up  with  a piece  of 
butter,  bread  crumbs,  minced  parfley,  and  a 
beat  egg  to  bind  it ; Or  after  preparing  the 
fifli  as  before,  take  the  crumb  of  a penny  loaf, 
a few  anchovies  boned,  and  pickled  oyfters  ; 
feafon  with  white  pepper,  fait,  and  minced 
parfley,  work  it  up  with  butter  and  the  yolks 
of  eggs.  The  force-meat  is  partly  ufed  for 
fluffing  the  fifli,  and  partly  made  into  round 
and  oval  balls  for  garnifhing  it. 

To  Stuff  and  Drefs  large  Haddocks . 

Open  them  at  the  gills,  and  take  out  the 
guts,  but  don’t  flit  up  the  belly  j be  fare  to 

clean 
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clean  them  well.  Stuff  the  bellies  of  the  had- 
docks with  force-meat,  make  the  fauce  the 
fame  as  before,  and  boil  the  fifh  in  it,  taking 
care  that  it  covers  them.  Fry  force-meat  balls 
in  browned  butter,  and  give  them  a boil  along 
w ith  the  fifh.  If  they  have  roes,  boil  them  a- 
lone  in  fait  and  water,  and  garnifh  the  difh 
with  them  and  parfley. 

To  Crimp  Haddocks  with  a White  Sauce. 

Gut  and  clean  four  large  haddocks,  Huff 
the  bellies  with  force-meat,  rub  them  over 
with  the  yolk  of  an  egg,  and  feafon  them  with 
a. little  white  pepper  and  fait;  ftrew  grated 
bread  and  minced  parfley  over  them,  and  flick 
bits  of  butter  here  and  there  upon  the  top. 
Put  them  in  an  oven  to  crifp,  and  take  care  to 
bade  them  with  the  butter  that  comes  from 
them.  1 hen  fet  on  a pound  of  veal  with 
three  mutchkins  (three  pints)  of  water,  two 
onions,  and  fome  parfley.  Strain  and  thicken 
it  with  a little  butter  and  flour,  and  add  to  it 
a glafs  of  white  wine,  the  fqueeeze  of  a lemon, 
and  a quarter  of  an  hundred  of  pickled  oyfters 
with  their  juice.  When  the  fifh  are  crifp  and 
ready,  difh  them  carefully  up  for  fear  of  break- 
ing them.  Pour  the  fauce  about  them,  and 
put  in  force-meat  balls  fried  in  browned  but- 
ter. Garnifh  with  famphire  and  fliced  lemon. 

To  Drefs  Whitings  with  a White  Sauce. 

Clean  them  well,  and  lay  them  in  fait  and 
water.  Make  a flock  of  haddocks,  or  veal 

graw, 
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gravy,  and  feafon  it  with  fait,  whole  white 
pepper,  mace,  lemon-peel,  and  two  or  three 
cloves.  When  it  is  enough,  flrain  it  off,  turn 
it  back  into  the  pan,  and  thicken  it  with  but- 
ter wrought  in  flour.  When  it  boils,  put  in 
fome  minced  parfley,  chives,  or  young  onions, 
and  let  it  boil  a little  before  you  put  in  the 
filh,  for  a very  little  wiil  do  them  ; call  a few 
yolks  of  eggs,  according  to  the  fize  of  the  difli; 
ferape  a little  nutmeg  among  ft  the  eggs,  ad- 
ding  a glafs  of  white  wine  ; then  take  out  a 
little  of  the  boiling  fauce,  and  mix  with  the 
eggs  ; pour  all  into  the  pan  amongft  the  fauce, 
and  keep  fhaking  it  over  the  fire.  Never  let 
any  fa.uce  boil  after  eggs  or  cream  are  put  in- 
to it.  Small  haddocks  dreflfed  this  way  are 
very  good. 

A general  receipt  for  Potting  Ttjh . 

Sciape  and  clean  them  well  ^ keep  them 
whole,  or  cut  them  in  middling  pieces  ; feafon 
them  with  fait  and  fpices  ; pack  them  clofe  in 
a potting-can,  with  plenty  of  butter  above  and 
below  them,  and  tie  fome  folds  of  paper  on 
the  pot.  Set  them  in  a flow  oven,  and  when 
they  are  enough  fired,  take  them  cut  of  the 
can,  and  drain  them  from  their  liquor.  Let 
both  cool  ; put  the  fifh  into  fmall  white  pots, 
and  fkiin  the  butter  off  the  liquor  ; then  melt 
down  fome  more  butter  and  pour  it  on  the  fifh. 
Send  them  in  the  pots  to  table. 

N.  B.  All  kinds  offrejhfijh  Jhould  he  fprinkled 

i with 
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with  fait  and  vinegary  and  lie  an  hour  or  two  to  firjn 
before  they  are  dreffed. 

To  Pickle  Oyfters. 

Take  fome  oyfters,  and  throw  them  into  a 
bafon ; wafh  them  in  their  own  liquor,  and 
take  them  out  one  by  one ; ftrain  the  liquor, 
and  let  it  fettle  ; fet  it  on  the  fire  to  boil ; put 
a good  deal  of  whole  pepper,  fome  blades  of 
mace,  a ferape  of  nutmeg,  and  a little  vinegar 
and  fait : let  the  oyfters  have  a boil,  and  keep 
{lin  ing  them  ; when  they  are  enough  done, 
take  them  off,  put  them  in  an  earthen  pot,  and 
when  cold,  cover  them  with  their  liquor  and 
tie  them  clofe. 

% 

To  Pickle  Muscles  or  Cockles . 

Clean  them  well,  and  after  having  boiled 
and  feummed  them,  put  their  liquor  into  a clean 
bafon,  and  let  it  (land  till  the  land  fall  to  the 
bottom  ; then  pour  off  the  clear  ; add  to  it  a 
little  vinegar  and  fait,  mace  and  black  pepper  ; 
make  it  fcalding  hot ; put  the  cockles  or  muf- 
cles  into  it,  and  let  them  (lew  a little  ; then 
take  them  ofF,  and  put  them  in  a bowl  to  cool. 
Tie  them  clofe  up  in  a jar,  and  keep  them  for 
ufe. 

i 

••  X 

To  Fricafsee  Oysters , Cockles , or  Muscles. 

» 

Wafh  them  clean  in  their  own  liquor,  then 
ftrain  it  on  them  ; put  them  on  the  fire,  and 
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give  them  a fcald  ; lift  them  out  of  the  liquor, 
and  thicken  it  with  a little  butter  and  flour. 
When  it  comes  a-boil,  put  in  the  fifn,  and  let 
them  juft  get  a boil  or  two.  Caft  two  yolks 
°f  eggs  ; take  out  a little  of  the  liquor,  and 
mix  it  with  them,  adding  a glafs  of  white 
wine,  a fcrape  of  nutmeg,  and  a very  little 
fait ; then  put  them  in  the  pan,  with  the  li- 
quor, and  give  it  a tofs  or  two,  but  do’nt  let 
it  boil. 

To  Stew  Soles  or  Flounders . 

Skin  and  flour  them  ; fry  them  a light 
brown  ; drain  oft'  the  fat,  and  put  to  them  a 
little  gravy,  a few  oyfters  with  their  liquor,  a 
bunch  of  fweet  herbs,  feme  onions,  the  fqueez® 
of  a lemon,  and  an  anchovy  ; mix  ail  toge- 
ther, and  ftew  them  over  a flow  fire  half  an 
hour.  When  you  are  going  to  diili  them, 
take  out  the  herbs  and  onions.  Seafon  with 
fait  and  mixed  fpices,  and  garnifh  with  fliced 
lemon. 

To  Fry  Soles. 

Sxin  and  fcore  them  crofs-ways  ; dredge 
them  with  flour;  and  fry  them  of  a fine  brown. 
Difli  and  garnifh  with  parfley  and  fliced  o- 
range.  Beef  drippings,  when  fweet,  will  an- 
fwer  better  than  butter  to  fry  them  with. 

d o Bake  Salmon  or  Grilfe. 

Wafh  and  fcrape  off  the  fcales  ; dry  it 
vith  a cloth  ; cut  it  crofs-ways  ; ftrew  over 
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it  fait,  mixed  fpices,  and  grated  crumbs  of 
bread  ; then  lay  it  in  a tin  pan,  putting  a little 
butter  in  the  bottom  of  the  pan,  and  plenty 
above  the  l'almon  ; bake  it  in  an  oven  till  it  is 
enough.  It  may  be  eat  with  oyfter-fauce,  or 
beat-butter  and  paifley.— A grille  done  in  the 
oven  is  a very  fine  difh.  Turn  the  tail  into  its 
mouth,  but  do  not  fcore  it  as  the  falmon  \ 
jftrew  fait  and  mixed  fpices  over  it,  with  plen- 
ty of  butter  above  and  below.  Eat  it  with 
the  fame  fauce  as  the  falmon,  and  garnifh  both 
with  parfley. 

To  Crimp  Skate. 

Cut  it  in  pieces  of  four  inches  long,  and  an 
inch  broad  ; turn  each  piece  round,  and  tie  it 
with  a thread  ; have  as  much  fait  and  water 
ready  boiling  as  will  cover  it ; put  it  in,  and 
boil  it  on  a quick  fire  ; cut  off  the  threads, 
and  put  it  on  a dry  difh.  If  it  is  to  be  eat  hot, 
fend  beat-butter  and  parfley  along  with  it. 
Garnifh  with  parfley. 

To  Fricafsee  Lubfters • 

Boil  a large  lobfler  ; when  it  is  cold  take 
the  tail  from  the  body,  and  cut  it  through  the 
middle  the  long  way.  Pick  the  meat  out  of 
both  fides  carefully,  fo  as  to  keep  the  red  part 
whole.  Break  the  two  large  claws,  and  take 
out  the  meat  whole.  Pick  out  all  the  other 
flefhy  parts,  and  if  it  has  a roe,  cut  it  in  fmall 

pieces. 
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pieces.  For  fauce,  take  hall  a pound  of  veal, 
three  half  mutchkins  (one  pint  and  half)  of 
water,  two  onions,  the  paring  of  a letnon,  fome 
whole  pepper  and  fait,  and  a few  blades  of 
mace.  When  the  fubdance  is  drawn  from 
the  veal,  and  the  gravy  well  tailed,  drain  and 
fcum  it,  put  in  a glafs  of  white  wine,  the 
fqueeze  of  a lemon,  and  thicken  it  with  but- 
ter and  flour.  Set  it  again  on  the  fire,  and 
when  it  boils,  fcum  it.  Cad  the  yolk  of  ail 
egg,  and  dir  into  it  a little  of  the  gravy,  and 
half  a gill  (a  quarter  of  a pint)  of  cream, 
when  it  is  well  mixed,  pour  it  into  the  fricafsee. 
Then  put  in  the  lobder,  let  it  fimper  but  not 
boil  ; give  it  a drake  now  and  then,  and  fcum 
it.  fake  up  the  large  claws,  and  place  one 
of  them  at  each  end  of  the  dilh,  the  tail  bits 
at  the  Tides,  and  the  fmall  pieces  of  the  fifh, 
with  the  roe,  in  the  middle.  Pour  the  fauce 
over  it,  but  don’t  dll  the  didi  too  full,  that  the 
lobder  may  be  feen.  Garnifh  with  famphire 
and  barberries,  or  a diced  lemon  and  French 
beans. 

To  Stew  Trouts , Pike,  or  Eel , with  a Brown 

or  White  Sauce . 

After  they  are  cleaned,  dry  them,  dud  them 
with  flour,  and  brown  them  a little  ; take  a 
dock  of  either  veal  or  dih  ; thicken  it  with 
browned  butter  and  flour  ; feafon  with  fpices, 
fait,  ketchup,  a little  walnut-pickle,  and  fome 
claret.  When  the  fauce  comes  a-boil,  put  in 

D 2 the 
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the  trouts,  and  flew  them  until  they  are  enough. 
If  you  chooie  a white  fauce,  clo  them  in  the 
fame  manner  as  the  whitings,  fee  page  34. 
Pike  or  eel  may  be  drefled  in  the  fame  way  as 
the  trouts  with  brown  fauce,  taking  care  to 
cut  the  eels  in  pieces  about  three  or  four  inches 
long. 

To  Pot  and  Collar  Eels . 

After  taking  the  fkin  off  the  eels,  fplit  them 
down  from  the  fhoulders  to  the  tail,  and  bone 
them  ; feafon  them  highly  with  fait,  fpices,  and 
fweet  herbs  ; then  put  two  and  two  together, 
the  infide  of  the  fhoulders  of  the  one  to  the 
infide  of  the  tail  of  the  other  ; roll  them  up 
in  pairs  as  a collar,  and  take  as  many  of  them 
as  wall  fill  a potting-can,  putting  butter  above 
and  below  them  ; cover  them  with  paper,  and 
put  them  in  a flow  oven.  They  will  take  at 
leaft  two  hours  of  doing.  When  difhed  up, 
place  a whole  collar  in  the  middle  of  an  affet 
(difh,)  and  cut  another  into  thin- dices,  to  lay 
round  it.  Gar  nidi  with  any  green  thing. 

To  Pot  and  Cellar  Frt/j  Herrings, 

9 

Scale  and  clean  them  ; feafon  with  fait  and 
fpices ; pack  them  neatly  in  a potting  can,  lay- 
ing the  dioulders  of  the  one  to  the  tail  of  the 
other,  or  bone  and  roll  them  up  as  a collar, 
pour  on  as  much  vinegar  as  will  cover  them  ; 
bind  them  dole  up,  and  put  them  in  \\  do\; 


Ch.  V. 


4l 


Of  lijh. 

To  Fry  Turbot. 

Cut  the  turbot  in  thin  dices,  flour  and  fry 
it  on  both  Tides  of  a fine  brown  ; put  in  a 
little  walnut-pickle,  fome  pickled  oyfters,  beat 
butter,  and  a little  ketchup  for  fiuice,  and 
pour  it  over  the  turbot.  Garnifti  with  diced 
lemon  or  pickles.  The  tail  cut  is  bed  for  fry- 
ing. 

o 

* 

To  Dref  a Sea-cat  with  a Brown  Sauce. 

Wafli  it  clean  and  fkin  it  ; turn  the  tail  into 
the  mouth  ; take  fome  good  flock,  thicken  it 
with  browned  butter  and  flour  ; put  in  fome 
claret,  ketchup,  fait,  and  fpices  two  or  three 
anchovies,  fome  pickled  oyflets,  with  their  li- 
quor, and  a few  cut  pickled  walnuts,  with  a 
little  of  their  liquor  ; boil  the  fifh  amongfl  the 
fauce,  but  be  fure  it  is  covered  with  it.  Serve 
the  fifh  with  the  fauce  about  it. 

To  Drefs  a Sea-cat  zuith  a White  Sauce . 

Order  the  fifh  as  in  the  laft  receipt  ; boil  it 
in  fait  and  water  ; and  for  fauce  take  fome 
good  flock  ; thicken  it  with  butter  wrought 
in  flour,  put  in  a. little  white  wine,  a blade  of 
mace,  a little  piece  of  lemon-peel,  an  anchovy, 
fome  pickled  oyflers,  and  a little  of  their  li- 
quor. When  the  fauce  is  ready,  beat  the  yolk 
of  an  egg,  and  mix  with  it ; difli  the  fifh  and 
pour  the  fauce  over  it. 

D 3 Aneho- 
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Anchovies,  oyfters,  pickled  walnuts,  and  le- 
mon-peel, are  fine  ingredients  for  all  kinds  of 
d reded  fifh.  if  you  have  no  meat  (lock  you 
may  make  a very  good  one  cf  fifh.  The  pro- 
per fifh  for  it  are  haddocks  or  whitings. 

To  Caveach  Mack  re!,  or  any  kind  of  Fiji), 

Clean  and  dry  the  mackrel  ; cut  off  the 
head  and  tail,  and  divide  the  body  into  four 
parts  the  crofs  way.  To  fix  mackrel  take  one 
ounce  of  beat  pepper,  three  large  nutmegs, 
a little  mace,  and  a handful  of  fait.  Mix  the 
falt^nd  fpices  together,  then  make  two  or  three 
holes  in  each  piece  with  a lardmg-pin,  and 
thruff  the  feafoning  into  the  holes  with  your 
finger  ; rub  the  pieces  over  with  the  feafoning, 
fry  them  brown  in  oil,  and  let  them  (land  till 
they  are  cold  ; then  put  them  in  vinegar,  and 
cover  them  with  oil.  They  are  delicious,  and 

will  keep  long  if  well  covered. 

\ f 

To  Pickle  Salmon or  any  other  Fiji), 

Cut  the  fiih  into  handfome  pieces,  about  an 
inch  and  a half  long;  wadi  them  clean  ; dry 
them  in  a cloth ; flour,  and  dip  them  in  the 
yolks  of  eggs  ; fry  them  in  plenty  of  oil  or 
butter,  till  they  are  of  a fme  brown,  and  wrell 
done  ; lay  them  in  a veffel  to  drain  till  cold* 
and  throw  in  betwixt  the  layers  mace,  cloves, 
and  diced  nutmeg.  Then  make  a pigkle  of 
the  bed  white  wine  vinegar,  (halots,  garlicky 
, ' •:»  white 
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white  pepper,  Jamaica  pepper,  long  pepper, 
and  fait ; boil  it  till  it  taile  ftrong  of  the  fea- 
fonings  ; when  it  is  cold  pour  it  on  the  fifh, 
with  a little  oil  on  the  top.  Cover  the  pots 
with  bladder  and  leather.-— Small  fifh  are  done 
whole. 


To  Scollop  Oyfters. 

( lean  and  feald  them  ; put  in  a little  butter 
and  bread  crumbs  into  feallop  fhapes ; fill  them 
up  with  the  oyflers,  and  feafon  them  with  faltand 
fpices.  As  you  fill  them,  put  in  a little  of  the 
liquor,  with  half  a fpoonful  of  white  wine. 
When  the  fcollops  are  filled  up,  cover  them 
with  bread  crumbs,  minced  parflty,  and  bits  of 
butter. 

To  Brown  Oyfters  in  their  Juice . 

Wafli  a quarter  cf  an  hundred  of  good  oyf- 
ters in  their  juice.  Then  take  them  out  and 
dip  them  one  by  one  in  the  yolk  of  an  egg. 
Brow  n apiece  of  butter ; feafon  the  oyflers  with 
pepper  and  a little  fait,  and  brown  them  nicely 
on  both  Tides.  Then  draw  them  to  the  fide 
of  the  pan  ; pour  in  their  juice,  and  thicken 
it  with  a very  little  butter  and  flour.  Let  it 
boil  a little,  and  then  flir  in  the  oyfters  care* 
fully  among  it. 

Oyfter  Fritters . 

for  a quarter  of  a hundred  oyfters  caft  an 
egg  with  a table-fpoonful  of  flour  and  a little 

cream.? 
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cream,  pepper,  and  fait.  Dip  the  oyflers  in 
this  batter,  and  brown  them  as  before. 

To  Drefs  a Turtle  of  thirty  pound  weight. 

Cut  off  the  head,  and  fave  the  blood,  take 
off  the  fins,  and  lay  them  in  fait  and  water  ; 
cut  off  the  callipee,  or  bottom  {hell,  and  the 
meat  that  grows  to  it ; take  out  the  heart,  liv- 
er, and  lights,  and  lay  them  by  themfelves  j 
take  the  bones  and  fldh  from  the  back  fhell, 
or  callipafh  ; cut  the  flefhy  part  into  pieces,  a- 
bout  two  inches  fquare,  but  leave  the  fat  part, 
which  is  called  the  monfieur  ; rub  it  with  fait, 
and  wafh  it  in  feveral  waters  to  make  it  clean  j 
then  put  the  flefhy  pieces  in  about  half  a mutch- 
kin  (half  a pint)  of  Madeira,  and  two  pints 
(four  quarts)  of  flrong  veal  gravy,  a lemon  cut 
in  flices,  a bundle  of  fweet  herbs,  a tea  fpoonful 
of  Cayenne  pepper,  fix  anchovies  wafhed  and 
picked  clean,  a quarter  of  an  ounce  of  beaten 
mace,  a tea  fpoonful  of  mufhroom  powder,  and 
half  a mutchkin  (half  a pint.)  of  effence  of 
ham.  Wafh  the  fhell  very  clean,  put  in  the 
meat,  and  cover  it  wdth  a courfe  pafle  ; fet  it 
in  an  oven  for  three  hours,  and  when  it  comes 
out,  take  off  the  lid,  fcum  off  the  fat,  and  brown 
it  with  a falamander. — This  is  the  bottom  difh . 

Ihen  blanch  the  fins  and  cut  them  off  at 
the  firfl  joint  ; fry  the  firft  pinions  a fine 
brown,  and  put  them  into  a fauce-psn  with  a 
pint  (two  quarts)  of  ftrong  brown  gravy,  a 
glafs  of  red  wine,  the  blood  of  ihe  turtle,  two 

fpoonfuls 
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fpoonfuls  of  tmifhroom  ketchup,  Cayenne, 
fait,  an  onion  (tuck  with  cloves,  and  a bunch 
of  fweet  herbs  ; a little  before  it  is  ready, 
put  in  an  ounce  of  morels,  the  fame  of  truffles, 
and  dew  them  gently  over  a flow  fire  for  two 
hours;  when  they  are  tender  put  them  into  ano- 
ther dew-pan,  thicken  the  gravy  with  browned 
butter  and  flour,  drain  it  upon  them,  give 
them  a boil,  and  ferve  them  up.— -'I his  is  a 
to;  ncr  dijh. 

1 hen  take  the  thick  or  large  part  of  the 
fms,  blanch  them  in  warm  water,  and  put 
them  in  a dew-pan  with  three  choppins  (three 
quarts)  of  drong  veal  gravy,  a mutchkin  (pint) 
of  Madeira  wine,  half  a tea-fpoonful  of  Ca- 
yenne, a little  fait,  half  a lemon,  a little  beaten 
mace,  a tea-fpoonful  of  mufhroom  pov/der, 
and  a bunch  of  fweet  herbs  ; let  them  dew 
till  quite  tender,  they  will  take  two  hours  at 
lead  ; then  take  them  up  into  another  dew-pam 
drain  the  gravy,  and  make  it  pretty  thick  5 
then  put  in  a few  boiled  force-meat  bails,  made 
of  the  veally  part  of  the  turtle,  left  out  for  the 
purpofe,  a mutchkin  (pint)  of  frefli  mufhrooms, 
or  pickled,  if  you  cannot  get  them,  and  eight 
artichoke  bottoms  boiled  tender,  and  cut  in 
quarters  ; fnake  them  over  a fire  five  or  fix 
minutes ; then  put  in  half  a mutchkin  (half  a 
pint)  of  thick  cream,  with  the  yolks  of  fix 
eggs  beaten  ; fhake  it  over  the  Are  again  till 
it  looks  thick  and  white,  but  do  not  let  it  boil  ; 
fltfh  up  the  fins,  with  the  balls,  mufhrooms, 

and 
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and  artichoke  bottoms,  over  and  round  them. 

This  is  the  top  dt/h . 

llien  take  the  chicken  part,  and  cut  it 'like 
Scotch  collops ; fry  them  a light  brown  ; and 
put  them  in  a chopin  (quart)  of  veal  gravy  ; 
flew  them  gently  about  halt  an  hour,  with  the 
yolks  of  four  eggs  boiled  hard,  a few  morels, 
and  fome  oyflers  to  thicken  the  gravy  ; it 
mull  be  neither  white  nor  brown,  but  a pretty 
gravy  colour  ; fry  fome  oyfter  patties  and  lay 
round  it.— 1 his  is  a corner  cl/Jh  10  anfwet  the 
frnall  fins . 

1 hen  fplit  up  the  guts,  or  tripes,  (which  are 
reckoned  the  bed  part  of  the  turtle,)  fcrape 
and  wadi  them  clean,  rub  them  well  with  fait, 
wadi  them  in  feveral  waters,  and  cut  them 
in  pieces  two  inches  long  ; then  fcald  the 
maw  or  paunch,  take  off  the  fkin.  and  fcrape 
it  well  ; cut  it  into  pieces  about  half  an  inch 
bread,  and  two  inches  long  ; put  fome  of  the 
flediy  part  of  the  turtle  in  it,  and  fet  it  over  a 
dow  charcoal  fire,  with  a pint  (two  quarts)  of 
veal  gravy,  a mutchkin  (pint)  of  Madeira,  a 
lit! le  mufhroom  ketchup,  a few  fhalots,  a little 
Cayenne,  and  half  a lemon,  dew  them  gently 
four  hours,  till  the  gravy  is  almod  confirmed  ; 
then  thicken  it  with  flour,  mixed  with  a little 
veal  gravy ; put  in  half  an  ounce  of  morels, 
and  a few  force-meat  balls  made  as  for  the 
fins ; difh  it  up  and  brown  it  with  a falaman- 
der,  01  in  the  oven. — This  is  a corner  clijh . 

ri  hen  take  the  head,  and  fkin  it,  cut  it  in 
two  pieces,  and  put  it  into  a dew-pot,  v irh  the 

.bones. 
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bones,  heart,  and  lights,  in  two  pints  (one  gal- 
lon) of  water,  or  veal  broth,  three  or  four 
blades  of  mace,  one  fhalot,  a dice  of  beef  beat- 
en to  pieces,  and  a bunch  of  fweet  herbs ; let 
this  into  a very  hot  oven,  and  let  it  Hand  an 
hour  at  leaf!,  and  when  it  comes  out,  (train  it 
into  a tureen  for  the  middle  01  the  table. 

Then  chop  the  heart  and  lights  very  fine, 
put  them  into  a flew  pad,  with  a mutchkin 
(pint)  of  good  gravy  thickened,  and  ferve 
them  up.  Lay  the  head  in  the  middle  ; fry 
the  liver,  and  lay  it  round  the  head  upon  the 
lights;  garnilh  with  whole  dices  of  lemon.--- 
This  is  tht  fourth  ccrt,er  difh. 

N.  B.  i he  firfi  courfe  Ihould  be  of  turtle 
only,  when  drelTed  in  this  manner  ; but  when 
dreffed  with  other  victuals,  it  Ihould  be  in  three 
different  difnes.  Obferve  to  kill  the  turtle  the 
night  before  it  is  to  be  ufed,  that  all  the  dilhes 
may  be  going  on  at  one  time. 

To  Drefs  a Turtle  the  Weft  India  way. 

Take  the  turtle  out  of  the  water  the  nieht 
before  it  is  to  be  do  ffed,  and  lay  it  on  its  back. 
In  the  morning  cut  off  the  head  and  fins,  and 
feald  fcale,  and  trim  them  ; raife  the  callipee 
and  clean  it  well,  leaving  on  it  as  much  meat 
as  can  be  fpared.  lake  from  the  back  (hell 
all  the  meat  and  intrails,  except  the  fat.  Wafli 
the  meat  in  fait  and  wa  er,  and  cut  it  into  pieces 
o(  a moderate  fize.  lake  out  the  bones,  and 
put  them  with  the  head  and  fins  into  a pot, 

with 


48  Of  Fijh.  Part  I. 

with  two  pints  (one  gallon)  of  water,  fome 
fait,  and  two  blades  of  mace.  When  it  comes 
a-boil,  fkim  it  clean,  put  in  a bunch  of  thyme, 
fome  parfley,  favory,  young  onions,  and  all  the 
vealy  part,  except  about  one  pound  and  a half, 
adding  a little  Cayenne  pepper.  When  the 
meat  has  boiled  about  an  hour,  take  it  out,  cut 
it  in  pieces,  and  return  it  to  the  pot  ; clean  the 
tripes,  and  cut  them  in  pieces  about  two  inches 
long.  Scald  and  fkin  the  paunch  or  maw, 
and  cut  it  in  like  manner ; mix  the  whole,  ex- 
cept the  liver,  with  half  a pound  of  frefh  but- 
ter, a few  fhalots,  a bunch  of  thyme,  parfley, 
a little  favory,  fait,  white  pepper,  mace,  three 
or  four  cloves  beaten,  and  a little  Cayenne 
pepper.  Stew  them  about  half  an  hour  over 
a clear  fire,  and  then  put  in  half  a mutchkin 
(half  a pint)  of  Madeira,  with  as  much  of  the 
broth  as  will  cover  it,  and  let  it  flew  till  ten- 
der. When  it  is  about  ready,  fkim  it,  thick- 
en it  with  flour,  and  put  in  fome  veal  broth, 
and  force-meat  balls  fried  brown.  Then  put 
the  flew  into  the  fhell,  with  the  yolks  of  eight 
hard  boiled  eggs,  and  brown  it  either  with  a 
falamander,  or  in  an  oven.  Slafh  the  callipee 
in  feveral  places,  and  put  fome  butter  to  it, 
feafon  it  moderately  with  Cayenne  and  white 
pepper,  fait,  beaten  mace,  chopped  thyme, 
parfley,  and  young  onions.  Tut  a piece  but- 
ter on  each  flafh,  and  fome  over  the  whole, 
and  bake  it.  The  back  fhell  is  feafoned  like 
the  calipee,  and  baked  before  the  flew  is  put 
in.  When  the  fins  are  boiled  very  tender,  take 

them 
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them  out  of  the  foup,  put  them  into  a (lew- 
pan,  with  fome  good  veal  gravy,  a little  Ma- 
deira wine,  feafoned  and  thickened  as  the  cal- 
lipafh,  and  ferve  this  in  a difh  by  themfelves. 
The  lights,  heart,  and  liver,  may  be  done  the 
fame  way,  but  a little  higher  feafoned  ; or  the 
lights  and  heart  may  be  hewed  with  the  cal- 
lipafh,  and  taken  out  before  they  are  put  in- 
do  the  lhell,  with  a little  of  the  fauce  ; and 
difhed  by  themfelves.  The  vealy  part  may  be 
made  into  fricandos,  or  Scottifh  col  lops.  The 
liver  fhould  never  be  hewed  with  the  callipafh, 
but  always  dreffed  by  itfelf ; except  when  the 
lights  and  heart  are  feparated  from  the  calli- 
path,  and  in  that  cafe  always  ferve  them  to- 
gether in  one  difh.  The  callipee  may  be  plac- 
ed at  the  head  of  the  table,  the  callipafh  at  the 
bottom,  and  the  lights,  foup,  fins,  &c.  in  the 
middle* 

¥o  make  an  Ornamental  Solomagnndy . 

Take  a large  handful  of  parfley,  the  lean 
of  fome  boiled  ham  rafped,  the  meat  of  two 
pickled  herrings,  leaving  the  bones  entire,  the 
yolks  an  d whites  of  four  boiled  eggs,  and  the 
white  parts  of  a roafled  chicken.  Chop  them 
feparately  very  final!.  Work  up  a quarter  of 
a.  pound  of  fweet  butter  into  the  ihape  of  a 
pine  apple.  Turn  a china  bafon  uplide  down 
in  the  middle  of  a difh  and  placethe  apple  up- 
on the  bottom  of  it.  Then  lay  round  the 
bafon  a ring  of  the  fhred  parfley,  and  above 
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it  a ring  of  the  yolks,  then  of  the  whites, 
then  ham,  then  chicken,  and  then  herring, 
till  the  whole  is  difpofed  of  and  the  bafon  co- 
vered. Place  the  herring  bones  upon  it  in 
oppofite  directions,  with  the  tails  up  towards 
the  butter.  Ornament  the  top  of  the  pine 
apple  with  bay  leaves  cut  out  in  imitation  of 
a natural  top  with  a pade  runner.  Garriifh 
the  difh  with  bunches  of  pickled  barbarries 
and  curled  parfley. 

Another  in  an  e after  way . 

Chop  and  mix  all  the  above  ingredients  to- 
gether, and  indead  of  the  bafon  and  butter, 
place  a large  Seville  orange  in  the  middle  of 
a difh  with  the  meat  about  it ; then  rub  a little 
cold  fweet  butter  through  a fieve,  which  will 
curl  it,  and  lay  it  in  lumps  upon  the  meat. 
Ornament  the  top  of  the  orange  and  garnifh 
the  difh  as  in  lad  receipt. 

Another  in  a plain  way . 

Open  two  fine  large  pickled  herrings  at  the 
bread  and  pick  the  meat  carefully  out,  keep- 
ing the  fkins,  heads,  and  tails  together  ; mince 
the  meat  with  the  bread  of  a cold  roaded 
chicken,  three  apples  and  three  onions.  Sea- 
fon  with  white  pepper  and  vinegar  and  mix 
them.  Clean  the  fkins,  &c.  and  fill  them  up 
fo  as  to  look  full  and  plump,  attending  to  the 
natural  fhape  of  the  herrings.  Garnidr  with 
barberries  and  Samphire. 

Fife  Pies  and  Patties . See  Pajlryy  Part  II.  Chap.  I. 

CHAP. 
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To  Make  a Beef  Ham. 

FOR  a rump  of  beef,  about  twenty  pound 
weight,  take  three  ounces  of  falt-petre,  a 
quarter  of  a pound  of  brown  fugar,  half  a 
pound  of  bay  fait,  half  an  ounce  of  white  pep-  ' 
per,  a quarter  of  an  ounce  of  cloves,  and  a 
nutmeg  or  two  ; beat  and  mix  them  together, 
and  rub  it  well  into  the  ham  ; then  rub  it  o- 
ver  with  common  fait,  and  bed  and  cover  it 
with  it  ; let  it  lie  three  weeks  in  this  pickle, 

turning  it  every  other  day,  and  then  hang  it 
up. 


To  Make  Mutton  Hams. 

Hail  a pound  of  bay  fait,  and  a quarter  of  a 
pound  or  fugar,  will  do  three  or  four  mutton 
hams.  If  they  are  very  large,  allow  half  an 
ounce  of  faltpetre  to  each  ham,  and  the  fame 
ipices  as  m the  above  receipt.  Thruft  your 
finger  down  the  hole  in  the  fhank,  and  fluff  it 
with  the  fait*  and  fpieces ; rub  the  hams  well 
over  with  it,  then  rub  them  over  with  com- 
mon iait,  and  pack  them  in  a trough,  turn- 
ing them  every  other  day  for  a fortnight,  and 
then  hang  them  up.  ' 

E 2 To 
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To  Make  a Bacon  Ham. 

Take  a pound  of  common  and  a pound  of 
bay  fait,  two  ounces  of  faltpetre,  an  ounce  of 
falprunella,  a quarter  of  a pound  of  courfi  fu- 
gar,  and  ipices  as  in  the  former  receipts  ; mix 
all  well  together  ; open  the  ham  a little  at  the 
fhank,  and  duff  it  with  the  fait  and  (pices  ; 
then  tie  it  up  hard  with  pack-thread  round  the 
fhank  bone  to  keep  the  air  out  of  it  ; rub  it 
well  over  with  the  mixture  ; lay  it  in  a trough, 
and  drew  a little  fait  above  and  below  it ; take 
two  or  three  folds  of  an  old  blanket,  and  co- 
ver the  trough  to  keep  out  the  air . After  it 
has  lain  two  or  three  days,  pour  off  all  the 
brine  ; then  take  what  was  left  of  the  mixed 
falts  and  fpices,  and  mix  fome  more  common 
fait  in  it.  Rub  the  ham  with  this,  drit  turning 
it  and  throwing  away  the  old  brine  every  day. 
Continue  to  do  fo  for  three  weeks,  taking 
care  to  cover  the  trough  always  with  the  cloth. 
Then  take  out  the  ham,  and  lay  it  upon  a 
table,  with  boards  and  weights  above  it,  and 
hang  it  up. 

All  hung-meat  fhould  be  fmoked  with  wool  j 
juniper  is  the  beft>  if  it  can  be  got. 


To  Cure  Neats  Tongues. 

Rub  them  well  with  common  fait,  and  let 
them  lie  three  or  four  days  } taen  lay  them 
on  a table  to  let  the  brine  run  off.  mix  as 

much  common  fait,  bay  fait,  faltpetre,  and 

cowrie 
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courfe  fugar,  as  will  do  the  quantity  of  tongues 
drew  fome  common  fait  in  the  bottom  of 
a barrel,  pack  the  tongues  neatly  in  it,  and 
on  every  row  drew  the  mixed  fairs  ; if  you 
have  not  enough,  mix  it  up  with  common  fait ; 
pur  the  linking  boards  and  weights  above  it 
to  bring  up  the  brine  to  cover  them;  then 
dole  up  the  barrel. 

To  Make  lor ce-meat  Balls  for  any  kind  of  Fltfj 

or  Fowl. 

» 1 

l ake  a pound  of  veal  free  from  the  (kins, 
half  a pound  of  beef  fuet,  a flics  of  bacon 
ham,  fix  pickled  oyfters,  a fmall  pickled  cu- 
cumber, and  forne  bread  crumbs,  mince  and 
beat  them  in  a mortar  to  a parte.  Seafon  it 
vvith  mixed  fpices  and  the  grate  of  a lemon  ; 
then  mix  in  the  yolks  of  two  eggs  ; roll  it  up 
with  a little  fl  air  into  round  and  oval  balls, 
and  brown  them. 

¥0  Rageo  ej  Rump  of  Reef  of  ci  ft  one  vjeigbt* 

1 urn  up  the  infide  of  a rump,  and  take 
the  bone  nicely  out  of  it.  Rub  the  part  from 
which  the  great  bone  was  extrafted  with  the 
yohs  of  an  egg.  Break  the  bones,  and  put 
them  on  a flow  fire  with  two  pints  (one  gallon) 
of  water,,  a pound  of  beef  cut  in  pieces,  a car- 
rot, turnip,  and  an  onion  cut  fmall.  Then 
make  a force-meat  thus : Cut  a flice  neatly 
o the  thick  of  the  rump,  fo  as  not  to  disfigure 
it  i take  a quarter  of  a pound  of  beef  fuet,  the 

E 3 fame 
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fame  quantity  of  bacon  ham,  two  anchovies, 
and  pickled  cucumber  ; mince  thefe  together, 
and  feafon  it  high  with  mixed  fpices  and  fait. 
Take  a part  of  the  force  meat  and  fill  up  the 
hole  in  the  rump,  from  which  the  bone  was 
extracted.  Turn  in  the  narrow  end  of  it,  and 
fkewer  it  down  fo  as  to  lie  handfomely  in  the 
difh.  1 hen  make  fmall  holes  about  two  inches 
from  each  other  in  the  thick  of  the  rump, 
with  a larding-pin  ; rub  them  with  the  yolk  of 
an  egg,  and  fill  them  up  with  the  reft  of  the 
force-meat  T his  done,  rub  over  the  rump  with 
the  yolks  of  two  eggs.  Browm  half  a pound 
of  butter,  put  the  rump  in,  and  turn  it  every 
way  till  it  is  all  of  a fine  light  brown.  When 
the  (lock  is  ready,  (train  it,  return  it  back  to 
the  pot,  and  put  in  the  rump,  covering  it 
clofe.  Let  it  Itew  (lowly  about  three  hours,  and 
turn  it  twice  in  that  fpace.  I hen  take  it  cut, 
thicken  the  fauce  with  butter  and  flour,  and 
add  to  it  two  fpoonfuls  of  ketchup,  a gbifs  of 
wine,  fome  browned  force-meat  balls,  pick.es, 
browned  oyfters  with  their  liquor,  a fpoontul 
' of  vine,  ar.”  and  if  you  choofe,  a few  fweet- 
breads  and  kernels  parboiled.  When  the  fauce 
comes  a-boil  fcurn  it  well,  put  in  the  rump, 
and  let  it  lie  till  it  is  thoroughly  heated.  I hen 
take  it  out,  place  it  handfomely  in  a di.h,  and 
pour  the  fauce  about  it.  Garnifh  with  pickles. 

Stew  a Rump  in  a plain  way  with  Roots. 

Powder  a rump,  and  let  it  lie  three  days, 
then  take  it  up  and  wipe  it  dean.  Brown  it 
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as  before,  and  put  it  into  a pot  of  boiling  wa- 
ter ; after  it  has  boiled  an  hour,  put  in  fome 
carrots,  turnip,  and  onions.  When  it  is  near 
ready,  and  the  foup  good,  make  a fauce  thus : 
Brown  a quarter  a pound  of  buiter,  dredge  in 
fome  flour  lili  it  is  of  a proper  thicknefs,  mix 
in  a choppin  (two  pints)  of  the  foup,  give  it 
a boil,  put  in  a fpoonful  of  ketchup,  and  feum 
it.  Then  difh  up  the  lump,  pour  the  fauce 
over  it,  and  garnifh  it  with  the  carrot  and  tur- 
nip, either  whole,  or  turned  out  as  you  pleafe* 
Serve  the  foup  by  itfelf  on  toads  of  bread. 

Beef  a-la-Mode. 

Take  fix  pound  of  the  round  of  a rump, 
cut  the  marrow  bone  neatly  out  of  it,  and 
fkewer  it  together  to  keep  it  of  a handfome 
round.  Hole  it  with  a larding-pin,  and  lard 
it  with  force-meat.  Rub  the  beef  over  with 
mixed  fpices  and  fait,  lard  it  with  thin  dices 
of  bacon,  dredge  it  with  dour,  and  brown  it. 
Put  on  a mutchkin  (pint)  of  ftrong  beef  gravy, 
with  a glafs  of  vinegar  and  an  onion,  in  a dew- 
pot.  Lay  fkewers  acrofs  the  bottom  of  the 
pot  to  -keep  the  meat  from  burning,  cover  it 
up  very  clofe,  and  dew  it  gently  for  an  hour 
and  a half.  Then  turn  it,  and  let  it  dew  till 
it  is  tender,  lake  out  the  beef,  drain  and 
feum  the  foup,  and  pour  it  over  it.  You  may 
acid  force-meat  balls  if  you  choole.  It  may 
be  eat  either  hot  or  cold. 
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< Bo  Pot  Beef. 

Take  fome  Dices  of  a rump  or  hookbone  or 
beef ; drew  a little  faltpetre  on  it  and  let  it  lie 
two  days  ; then  put  it  in  a potti:ig-can  with 
a good  deal  of  butter  or  fuet ; tie  it  ciofe  up 
with  paper,  and  fat  it  in  a quick  oven  ; baKe 
it  two  or  three  hours;  then  take  it  out,  and 
pour  off  all  the  fat  and  gravy.  When  it  is 
cold,  pull  it  ail  into  threads,  beat  it  very  fine 
in  a mortar,  and  feafon  it  with  fait  and  mixed 
fpices.  Take  the  fame  weight  of  fweet  butter 
as  of  beef,  oil  the  butter,  fcum  and  pour  it  on 
the  meat,  keeping  back  the  fediment.  Work 
the  butter  and  meat  well  together,  and  prels 
it  down  into  fmall  white  pots.  Then  oil  fome 
more  butter ; pour  it  on  the  top  of  the  pots, 
and  tie  them  ciofe  up  with  paper.  Send  it  in 
the  pots  to  table. 

Minced  Collops. 

Take  a tender  piece  of  beef,  keep  out  all 
the  {kin  and  fat,  mince  it  fmall,  feafon  it  with 
fait  and  mixed  fpices  ; fared  an  onion  fmall, 
and  put  in  with  it ; fpread  the  collops,  and 
dredge  them  with  Dour  ; brown  fome  butter ; 
put  in  the  collops,  and  beat  them  in  the  pan 
till  they  fuck  up  all  the  butter,  and  be  a little 
brown.  Then  take  them  out ; draw  as  much 
gravy  from  the  fkins  as  will  ferve  for  iauce  ; 
ftrain  it  into  the  pan,  and  when  it  comes  a- 
b$il3  put  in  the  collops,  and  let  them  boil  until 
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they  are  enough.  Putin  feme  pickles,  or  vine- 
gar, if  you  choofe,  and  if  any  ot  the  butter 
appears  on  the  top,  feum  it  off. 

To  Pet  a Cow’s  Head. 

Wadi  it  well  with  fait  and  water  ; it  is  the 
better  of  blanching  a night,  giving  it  more 
clean  water  ; break  it,  that  it  may  go  into  the 
pot;  boil  it  until  the  flefh  comes  off  eafily;fkin 
the  pallat ; and  take  out  the  black  of  the  eyes  : 
cut  the  eyes  in  rings,  and  the  pallet  in  dices, 
the  fat  parts  about  an  inch  long ; then  mix  all 
together,  and  take  the  fat  off  the  broth  in  which 
it  was  boiled.  For  flock,  boil  a large  knap 
of  veal  in  a pint  (two  quarts)  of  water,  with 
onion,  carrot,  and  turnip.  When  it  is  well 
boiled,  drain  it,  pick  out  all  the  griftly  parts, 
and  cut  them  about  half  an  inch  long  ; 
pick  out  the  flefhy  parts,  and  mix  them  with 
the  head.  Seafon  high  with  fait  and  mixed 
fpices,  the  fqueeze  of  a lemon,  and  forne  cut 
pickles.  Put  it  into  a large  potting-can,  or 
a fnape,  and  mix  in  the  gravy  drawn  from  the 
veal,  and  the  fat  fc timed  off  the  head.  Cover 
it  clofe  with  a coarfe  water  pafte,  or  ftrong 
paper,  and  fet  it  into  a flow  oven  for  two 
hours.  Then  draw  it,  and  when  it  is  cold 
turn  it  out,  or  cut  it  in  dices,  and  garnilh 
with  beet  root,  or  red  cabbage. 

If  you  have  not  an  oven,  pot  it  on  a dow 
fire,  covering  it  c-ofe  till  the  gravy  is  alnroft 
foaked  in.  Then  put  it  into  fhapes,  and  w hen 

it 
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it  is  to  he  ufed,  dip  the  fhapes  in  warm  water 
ana  turn  it  out.  Garnifh  as  before. 


To  Broil  Beef  Steakr. 

Cut  the  (teaks  off  the  fmall  end  of  a fpare~ 

rib  pretty  thick  and  flatten  them  ; when  the 

gridiron,  is  very  hot,  and  the  fire  clear,  lay 

them  on n,  and  turn  them  often.  When  enough. 

a 1 1 ennn  thedifhand  llrewpickles  over  them. 

bend  them  hot  to  table  with  a cover  over 
them. 

Beef  Col l ops  in  the  Pan , 

r a huckbone  or  fparerib  in 

imall  pieces  and  flatten  them  : brown  a little 
butter  with  flower,  and  put  in  a row  of  col- 
lops  with  pepper,  fait,  and  fliced  onions  ; re- 
peat it  till  the  pan  is  covered ; when  nearly 
done,  draw  them  back;  make  about  half  & 
mute  hum  (half  a pint)  of  gravy  of  the  fkinny 
parts  of  the  beef,  and  thicken  it  with  butter 
and  flour,  adding  a little  vinegar  and  ketchup  : 
when  it  boils  feurn  it,  mix  in  the  coilops,  and 
give  them  another  boil. 

Beef  Olives .. 

Cut  thin  dices  ofl  a tender  piece  of  beef 
pretty  long,  and  about  three  inches  broad  ; fe- 
parate  the  fat  pieces  from  the  lean  ; beat  them 
with  a rolling-pin  : put  a bit  of  fat  on  each 
piece  of  lean  ; feafon  with  fait  and  mixed  fpices: 
fo11  UP  like  a collar,  and  tie  a thread 

about 
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about  them  ; dredge  them  with  a little  flour 
and  fry  them  of  a fine  brown.  Make  a ft  rang 
gravy  of  the  coarfe  pieces  and  (kins,  with  car- 
rot and  turnip  ; thicken  it  with  browned  but- 
ter and  flour,  and  put  in  a fpoonful  of  ketch- 
up,  a glais  of  white  wine,  a quarter  a hundred 
of  oylfers  browned,  with  their  iiquor,  and 
force-meat  balls  browned.  Stew  it  on  a flow 
fire,  with  a few  cut  pickles,  three  quarters  of 
an  houi . Before  ic  is  diflied,  take  aw'av  the 
threads  and  garnilh  with  green  pickles. 

To  Collar  Beef  or  Mutton. 

Bone  a nineholes  or  breaft  of  beef,  and  rub 
it  well  over  with  fait  and  faltpetre  ; let  it  lie 
a fortnight  or  three  weeks,  according  to  the 
thicknefs  of  the  piece  ; then  take  it  up  and  dry 
it . with  a cloth ; feafon  it  well  with  mixed 
fpices  and  fweet  herbs,  if  you  choofe  ; roll  it 
up  very  hard  with  a cloth  about  it ; tie  the 
cloth  tight  at  both  ends,  and  bind  it  with  broad 
tape  ; put  it  into  a pot  of  boiling  water,  and 
be  fure  to  keep  it  always  covered  with  water. 
If  it  is  very  thick,  it  will  take  near  fix  hours 
boiling.  When  it  is  ready,  hang  it  up  by  one 
of  the  ends  of  the  cloth,  to  drop  the  water 
from  it;  and  when  cold,  loofe  it  out  from  the 

bindings.  A fore-leg  of  mutton  may  be  collar- 
ed  the  fame  way. 

Scarlet  Beef. 

Take  eight  or  ten  pound  of  a breaft  or  brif- 

cuit 
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cuit  of  fat  beef,  and  rub  it  over  with  a pound 
of  common  fait,  a quarter  a pound  of  bay  fait, 
a quarter  a pound  of  brown  iugar,  and  one 
ounce  of  faltpetre,  mixed  and  beat  all  fine  to- 
gether. Let  it  lie  a fortnight,  turning  it  dai- 
ly, and  then  boil  it.  It  eats  very  well  with 
greens  when  hot,  and  makes  a pretty  fide  difh 
when  fliced  down  cold,  and  garnifhed  with 
parfley. 

Bouille  Beef. 

Bone  fix  or  eight  pound  of  a bread,  neither 
too  thick  nor  thin.  Break  the  bones,  and 
put  them  into  a pot  with  three  pints  (one  gal- 
lon and  a half)  of  water,  an  onion,  carrot,  and 
turnip.  Flatten  the  beef  and  rub  it  over  with 
the  yolk  of  an  egg,  fait,  and  fpiceries.  Brown 
half  a pound  of  butter,  and  brown  the  beef  in  it. 
Strain  the  (lock,  put  the  beef  into  it, and  dew  it 
on  a flow  fire,  for  two  hours  and  a half.  I hen 
take  out  the  beef,  put  into  the  fauce  fome  tur- 
nips turned  out  with  a nip  turner,  and  a carrot 
cut  in  pieces  of  about  two  inches  long.  Scum 
the  fauce,  add  to  it  a little  more  fait,  and 
thicken  it  with  butter  and  flour.  Put  in  the' 
beef  carrot,  and  nips,  and  dew  them  half  an 
hour  longer.  Then  difh  it  up,  and  garnifh 
with  the  carrot  and  nips. 

A Porcupine  of  Beef. 

Bone  a brifcuit  of  beef,  and  flatten  it  ; rub 
it  ever  with  the  yelks  of  eggs  \ drew  over  it 

bread 
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bread  crumbs,  parfiey,  fweet  marjoram,  lemon- 
peel  Hired  fine,  nutmeg,  pepper,  and  fait ; roll 
it  up  and  bind  it  hard  ; lard  it  acrofs  with  ba- 
con, then  a row  of  cold  boiled  tongue,  a row 
of  diced  pickled  cucumbers,  and  a row  of  yolks 
of  eggs  chopped  finall ; do  it  over  in  row's  as 
above,  till  it  is  larded  all  round  ; it  will  then 
appear  in  red,  green,  white,  and  yellow  dices; 
flew  it  in  a deep  pot  with  a mutchkin  (pint) 
of  water,'  or  tie  it  down  with  ftrong  paper,  and 
fend  it  to  the  oven.  When  it  comes  out,  fkim 
off  the  fag  and.  drain  the  gravy  into  a fauce- 
pan  ; add  two  fpoonfuls  of  red  wine,  the  fame 
of  browning,  one  of  mufhroom  ketchup,  and 
half  a lemon  ; thicken  it  with  butter  rolled  in 
Sour.  It  will  take,  either  way,  four  hours  to 
do  it.  Difh  up  the  meat,  and  pour  the  gravy 
in  the  difh  ; lay  round  it  force-meatballs,  gar- 
nifh  with  horfe-radifh,  and  ferve  it  up. 


1 o Ragoo  Ox  Palates. 

Clean  them  well,  and  boil  them  till  they  are 
tender  ; cut  fome  in  fquare,  and  fome  in  long 
pieces,  and  make  a rich  fauce  as  follows  : melt 
a piece  of  butter  in  a dew-pan,  put  in  a large 
fpoonful  of  flour,  and  dir  it  till  it  is  of  a light 
brown  ; then  put  in  a chop  pm  (quart)  of  good 
gravy,  three  fhalots  chopped,  and  a gill  of  Lif- 
hon ; with  fome  lean  of  bacon  ham  cut  very 
fine,  and  half  a lemon.  Having  boiled  it 
twenty  minutes,  drain  the  liquor  through  a 
Sieve,  and  put  it  and  the  palates  into  a pan, 
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with  fome  force-meat  balls,  truffles  and  morels 
pickled,  or  frefh  mufhrooms  hewed  in  gravy, 
and  feafon  with  pepper  and  fait.  Tofs  it  up 
five  or  fix  minutes,  then  difh  it  up,  and  gar- 
nifh  with  beet-root  or  lemon. 

To  Ft  icando  Ox  Palates . 

Clean  fix  palates,  and  cut  them  in  fquare 
pieces ; lard  them  with  bacon,  rub  them  over 
with  the  yolk  of  an  egg,  fealon  with  white 
pepper,  nutmeg,  and  fait,  and  fry  them  a pret- 
ty brown.  Ihen  take  half  a mutchkin  (half 
a pintj  of  beef  gravy,  one  fpoonful  of  white 
wine,  a little  lemon  pickle,  one  anchovy,  a fha- 
lot,  and  a bit  of  horfe-radifh ; give  them  a 
boil,  and  {train  the  gravy  ; then  put  in  the  pa- 
lates, and  (tew  them  half  an  hour  ; making 
your  fauce  pretty  thick,  difh  them  up,  lay 
round  them  hewed  ipinnage,  preffed  and  cut 
like  fippets,  and  ferve  them  up. 

/ 

To  Ft  ica  ffbe  Ox  Palates . 

Clean,  boil,  fkin,  and  cut  fix  palates  as  be- 
fore. Take  a mutchkin  (pint)  of  ftrong  veal 
gravy,  thickened  with  a little  butter  and  flour, 
adding  a glafs  of  wfflite  wine,  the  fqueeze  of  a 
lemon,  white  pepper,  a nutmeg,  fait,  fome 
minced  parfley,  and  a quarter  of  a hundred  of 
oyfters  with  their  liquor.  Boil  and  fcum  it ; 
caft  the  yolks  of  three  eggs,  mix  in  a gill  of 
cream,  and  ftir  it  among  the  fauce.  Then  put 
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in  the  palates,  and  give  the  whole  a fhake  o- 
ver  the  fire.  Difh  and  garnifh  with  a fliced 
lemon  or  pickles. 

7 0 Stew  a Jigot  of  Veal . 

Cut  off  the  {hank  bone,  and  boil  it  in  three 
choppins  (three  quarts)  of  water,  with  a pound 
of  veal,  fotne  onions,  mace,  lemon-peel,  white 
pepper  and  fait.  1 hen  make  holes  in  the  ji- 
got with  a larding-pin,  and  duff  it  with  veal 
force-meat  ; rub  it  over  with  an  egg,  white 
pepper,  and  fait,  and  brown  it.  Strain  the 
iauce,  and  thicken  it  with  butter  and  flour; 
return  it  again  into  the  pot,  and  when  it  comes 
a-boil,  feum  it.  Then  put  in  the  jigot  to  flew, 
and  when  it  is  ready,  throw  in  fome  pickled 
oyflers  with  their  liquor,  fome  fried  force-meat 
balls,  the  juice  of  a fmall  lemon,  and  aglafs  of 
white  wine,  and  difh  it  up ; pour  the  fauce  0- 
ver  it,  and  garnifh  with  diced  lemon, 

Scotch  Collops  zvith  a W hit e Sauce , 

Cut  three  pound  of  veal  out  of  the  thick  of 
a thigh,  into  thin  dices  about  the  flze  of  a 
crown  piece.  Flatten  them  with  a rolling- 
pin,  dip  them  in  the  yolk  of  an  egg,  feafon 
with  white  pepper  and  fait,  mace,  nutmeg, 
and  the  grate  of  a lemon  mixed  together. 
Strew  over  grated  bread  and  pardey,  and 
brown  them  of  a light  gold  colour.  Then, 
take  a little  veal  gravy  with  onion  and  pardey 

F 2 boiled 


64  Of  Butcher  Meat.  Parti. 

boiled  in  it,  drain  and  thicken  it  with  butter 
and  dour.  Scum  it  when  it  boils  : put  in  the 
fqueeze  of  a lemon,  a few  pickled  oyflers, 
and  force-meat  balls  fried  of  a light  brown. 
Ihen  put  in  the  collops,  and  let  them  dew  a- 
bout  ten  minutest  cad  the  yolks  of  two  eggs, 
mix  in  a gill  of  cream,  and  a glafs  of  white 
wine.  i hen  draw  the  collops  to  the  fide  of 
the  pan.  Stir  the  above  mixture  into  the 
fauce,  but  do  not  let  it  boil.  Then  dir  in  the 
collops : give  the  whole  a iliake  over  the  fire, 
and  dhh  it  up.— Garnifli  all  veal  diihes  with 
diced  lemon  and  green  pickles : but  never  let 
any  thing  come  a-boil  that  has  eggs  or  cream 
in  it,  becaufe  they  curdle  in  the  fauce. 

1 

Scotch  Collops  with  a Brown  Sauce% 

Cut  and  flatten  them  as  above : feafon  with 
mixed  fpices  and  fait,  drew  grated  bread  over 
them,  and  brown  them  oh  both  Tides.  Take 
them  out  and  wipe  the  pan  clean : brown  a 
little  butter  and  thicken  it  with  dour,  dir  in 
fome  veal  gravy  and  a fpoonful  of  ketchup. 
Scum  it,  and  add  a few  oyders  and  force- 
meat bills  browned,  the  fqueeze  of  a lemon, 
and  a glafs  of  wine:  then  put  in  thecollops,  dew 
them  about  ten  minuses,  and  ferve  them  up. 

To  Ilafh  Cold  Vealy 


Cut  it  down  in  thin  dices : 
and  fkinny  pieces  to  .make 

J A 

*-■ 


and  take  the  bones 
the  dock,  with  a 
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piece  of  lemon-peel  and  fome  blades  of  mace. 
If  there  has  been  any  of  the  gravy  left  of  the 
roaft,  put  it  alfo  into  the  flock  : when  it  is 
ready  ftrain  it,  thicken  it  with  butter  and  flour, 
and  put  in  a little  ketchup,  the  fqueeze  of  a 
lemon,  and  a glafs  of  white  wine  : then  put  in 
the  veal,  give  it  a boil  or  two,  and  difh  it  on 
Tippets  of  toafted  bread. 

‘To  Mince  Cold  Veal. 

Cut  off  all  the  brown  and  fat  pieces,  and 
mince  the  white  part  of  the  meat : boil  fome 
fweet  cream  (taking  care  to  ftir  it  until  it  boils, 
to  keep  it  from  bratting :)  thicken  it  with  a 
very  little  fweet  butter  knead  in  flour : put  in 
the  veal,  feafon  with  the  grate  of  a lemon,  a 
little  fait,  and  the  ferape  of  a nutmeg  : keep 
it  toffing  on  the  fire  until  the  fauce  is  a little 
thick,  and,  juft  before  it  comes  off,  give  it  the 
fqueeze  of  a lemon  and  ferve  it  up. 

Veal  Cutlets . 

Cut  the  back  ribs  of  veal  into  {leaks,  and 
flatten  them : ftrew  over  them  bread  crumbs 
and  parfley,  and  fry  them  of  a fine  light  brown: 
make  a ragoo  fauce  of  fome  flock  thickened 
with  browned  butter  and  flour,  (as  in  the  o- 
ther  receipts  for  brown  fauce,)  and  give  it  the 
fame  kind  of  feafoning  : then  put  the  fleaks  in 
a fauce,  and  let  them  flew  until  they  are  e- 
nough. 


Broiled 
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Cut  and  flatten  them  as  in  the  former  re- 
ceipt : rub  them  over  with  a- beat  egg;  feafon 
with  fait  and  the  grate  of  a lemon  : ftrew  feme 

cj 

crumbs  6f  bread  over  them  on  both  hides,  and 
pour  a little  oiled  fweet  butter  over  them  : lav 
each  cutlet  on  a piece  of  white  paper  : broil 
them  on  a clear  fire,  turning  them  often  till 
they  are  enough,  then  take  off  the  paper,  and 
difh  them.  For  fauce,  fend  up  lome  beat  but- 
ter, ketchum  and  the  fqueeze  of  lemon,  in  a 
fauee  beat. 

To  Erie  gJ see  a Brenfl  of  Veal , &c. 

This  may  be  done  in  the  fame  manner  as 
the  co  lops  with  the  white  fauce  on  page  6?, 
only  remember  to  cut  the  ribs  in  fhort  piece?, 
and  after  they  are  bi owned,  let  them  boil  a- 
bout  three  quarters  of  an  hour  or  more.  — ■ 
Lamb,  chickens,  rabbits,  tripe,  and  kernels, 
kc.  may  be  done  in  the  lame  way. 


Veal  Fricandos. 

Cut  out  of  the  thick  of  a thigh  of  veal  as 
many  (leaks  as  you  have  occaiion  for,  each  ot 
them  an  inch  thick,  and  fix  inches  long:  rub 
them  over  with  the  yolk  of  an  egg,  and  fea- 
fon with  white  pepper,  nutmeg,  and  fait  : lard 
them  with  fmall  chardoons,  and  dredge  them 

. with  flour  : brown  them  before  the  fire  till 

. • “ they 


Chap.  VI.  Of  Butcher  Meat . 67 

they  are  of  a fine  brown,  and  then  put  them 
into  a dew-pan,  with  feme  good  gravy,  thick- 
ened with  browned  butter  and  flour,  and  let 
them  flew  half  an  hour.  Then  put  in  a dice 
of  lemon,  a little  anchovy,  a large  fpoonful  of 
ketchup,  a little  Cayenne  pepper,  and  a few 
morels  and  truffles.  When  the  fricandos  are 
tender,  difh  them  up : drain  the  gravy  and 
pour  it  over  them : garnifh  with  green  pickles 
and  barberries.  Force-meat  halls  laid  round 
them,  and  yolks  of  eggs  boiled  haul,  have  a 
very  good  eilbcl. 


Bombarded  Veal  zuitb  Force-meat . 


Extract  the  bone  from  a fillet  or  jigot  of 
veal,  and  make  a force-meat  thus  : 'l  ake  the 
crumbs  of  a penny  loaf,  half  a pound  of  the 
fat  of  bacon  (craped,  an  anchovy,  two  or  three 
fprigs  of  fweet  marjoram,  a little  lemon  peel, 
thyme,  and  parfley  : chop  them  well  together, 
and  feafon  them  with  fait,  Cayenne  pepper, 
and  a little  nutmeg  grated.  Mix  the  whole 
up  with  an  egg  and  a little  cream,  and  fill  up 
the  place  from  whence  the  bone  was  taken 
with  the  force-meat.  Then  make  nicks  all 
round  the  fillet,  about  an  inch  difiance  from 
each  other.  Fill  one  nick  with  force-meat  : a 
fecond  with  fpinach  well  boiled  and  fqueezed  : 
a third  with  crumbs  of  bread,  chopped  oyfters, 
and  beef  marrow  : a fourth  with  yolks  of  eggs 
chopped  : and  fo  on  alternately  till  all  the  nicks 
are  filled  up  : then  wrap  the  caul  clofe  round 

it. 
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it,  and  put  it  in  a deep  pot,  with  a mutchkin 
(pint)  of  veal  gravy.  Cover  it  with  a coarfe 
pafte,  and  put  it  in  the  oven.  When  it  is  e- 
nough,  fkim  off  the  fat,  and  put  the  gravy  in- 
to a^  f lew-pan,  with  a fpoonful  of  ketchup,  and 
hall  an  ounce  of  morels  and  truffles.  Thick- 
en the  fa uce  with  butter  and  flour,  give  it  a 
gentle  boil,  then  put  the  veal  into  a difh,  and 
pour  the  fauce  over  it. 

A 

To  Drefs  a Medcalf  or  Calf's  Heart . 

Stuff  the  heart  with  force-meat,  and  fend  it 
to  the  oven,  with  a little  water  under  it.  Lay 
butter  over  it,  and  dredge  it  with  flour.  Boil 
one  half  of  the  liver,  and  all  the  lights  for  half 
an  hour  \ then  chop  them  fmall,  and  put  them 
in  a fauce-pan  with  a pint  of  gravy,  and  a 
fpoonful  of  ketchup.  Squeeze  in  half  a le- 
mon, feafon  with  pepper  and  fait,  and  thicken 
it  with  a good  piece  of  butter  rolled  in  flour. 
When  diflied  up,  lay  the  mince-meat  in  the 
bottom,  and  have  the  other  half  of  the  liver 
ready  fried  of  a fine  brown,  and  cut  in  thin 
flices,  and  little  pieces  of  bacon  alfo  fried.  Set 
the  heart  in  the  middle,  and  lay  the  liver  and 
bacon  over  the  minced-meat. 

CalJ's  Heart  Roa/led. 

Having  made  a fluffing  of  the  crumbs  of 
half  a penny  loaf,  a quarter  of  a pound  of  beef 
fuet  chopped  fmall,  a little  parfley,  fweet  mar- 
joram, 
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ioram,  and  lemon  peel,  mixed  up  with  a little 
pepper,  fair,  nutmeg,  and  the  yolk  of  an  egg, 
till  the  heart  with  this  fluffing,  and  lay  a veal 
caul  over  it,  or  a fheet  of  writing  paper,  to 
keep  it  in  its  place,  ihif  it  in  an  oven,  and  let 
it  be  thoroughly  roaded.  When  it  is  diihed, 
lay  round  it  dices  of  lemon,  and  pour  mated 

t j S JL 

butter  over  it. 

Veal  Olives. \ 

Cut  fame  (leaks  out  of  the  thick  of  a thigh, 
a good  deal  longer  than  broad,  and  dip  them 
in  the  volks  of  eggs.  Seafon  them  with  mix- 

v 00 

ed  fpicc-s  and  fait.  Make  feme  force-meat, 
and  roll  it  up  into  oval  balls ; put  one  of  them 
into  each  freak,  roll  and  bind  it  up  with  a 
thread,  cutting  off  a bit  at  both  ends  of  the 
olives  to  keep  them  in  (hape,  and  brown  them. 
Thicken  feme  veal  gravy  with  browned  butter 
and  four,  adding  a glafs  of  white  wine,  a 
fpoonful  of  ketchup,  the  fqueeze  of  a lemon, 
a few  browned  oyflers  and  force-meat  balls, 
and  (lew  them  along  with  the  olives  dowly 
three  quarters  of  an  hour.  Then  difh  them 
up  handfomely,  putting  a large  olive  in  the 
middle,  and  the  red  around  it,  laying  the  force- 
meat balls  and  oy  tiers  betwixt  each  olive  ; but 
be  fare  to  take  the  threads  from  them  before 
they  arc  didicd  up. 

’ To  Ragoo  a Brcaft  of  Veal . 

Bone  a bread  of  veal ; break  the  bones  and 
put  them  on  to  boil  in  three  choppins  (three 

quar 
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quarts)  of  water,  with  an  onion,  carrot,  tur- 
nip, a bunch  of  Tweet  herbs,  and  a Thank  of 
bacon,  flatten  the  veal  with  the  fide  of  a 
chopping-knife;  feafon  it  witR  mixed  fpices 
and  fait,  and  lay  cm  flices  of  bacon  ham  very 
thin  all  over  it.  L ake  the  yolks  of  fix  hard  bcil- 
ed  egg s,  anil  mince  them  fine  with  the  crumb 
of  a penny  loaf,  and  half  a dozen  of  ancho- 
vies boned  ; mix  and  rew  them  over  the  ba- 
con ; cut  fome  pickled  kidney  beans,  and 
ftrew  them  above  thefe.  Then  roll  up  the 
veal,  beginning  at  the  narrow  end,  and  bind 
it  firm  with  a piece  of  twine,  or  few  it  up  neat- 
ly, and  brown  it,  then  drain  the  (lock  ; return 
it  back  into  the  pot  along  with  the  collar,  and 
let  it  ltew  gently  two  hours,  covering  it  clofe. 
Brown  fome  force-meat  bails,  a quarter  of  a 
hundred  oyfters,two  fweetbreads  parboiled  and 
cut  fmall.  lake  out  the  collar,  and  fcum  the 
fat  off  the  fauce  ; thicken  it  with  butter  and 
flour,  and  fcum  it  again  : put  in  the  force- 
meat balls,  a glafs  of  white  wine,  a fpoonful 
of  ketchup,  the  fqueeze  of  a lemon,  the  liquor 
of  the  oyfters,  and  a little  more  fpices  and  fait. 
rl  hen  put  in  the  collar  and  give  it  a boil.  If 
you  choofe  you  may  add  fome  truffles  and 
morels  dewed  and  cut  fmall,  artichoke  bot- 
toms, and  pickled  mufhrooms ; but  the  ragoo 
is  very  good  without  them.  Then  take  out 
the  collar,  cut  a neat  dice  off  each  end  of  it 
to  keep  it  in  drape,  and  unbind  it.  Divide  it 
into  three  pieces  and  fet  them  up  end-ways  in 
a difli  to  ihow  the  different  colours ; place  the 

larged 
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larged  piece  in  the  middle  of  the  difh,  and 
pour  the  ragoo  about  them.  Garnifh  as  be- 
fore.— A bread  of  veal  may  be  ragooed  in 
this  way  without  being  boned,  larded,  or  roll- 
ed up. 

To  Dr  e/s  a Calf's  Head . 

After  fcalding  and  wafhing  the  head  very 
clean,  boil  it  half  an  hour,  when  it  is  cold, 
cleave  it  exa&ly  through  the  middle  ; and  take 
out  the  tongue  and  pallet : fcore  the  one  half 
of  the  head  in  fquares  : rub  it  over  with  a beat 
egg,  and  drew  over  it  fait,  mixed  fpices, 
crumbs  of  bread  and  pardey;  lay  pieces  of  but- 
ter upon  it,  and  put  it  in  an  oven  or  before  the 
fire  to  brown,  bading  it  frequently.  Cut  the 
other  half  into  flices,  neither  too  long  nor  too 
fhort,  and  dice  the  ear  part  round-ways ; take 
out  the  white  part  of  the,  eye  and  dice  it  down: 
fkin  the  tongue  and  pallet,  and  dice  them 
down  alfo  ; thicken  fome  veal  dock  with  but- 
ter knead  in  dour : fealbn  it  with  fait,  mixed 
fpices,  a little  ketchup,  white  wine,  the  fqueeze 
of  a lemon,  and  pickled  oyders  ; put  in  the 
hafh,  and  let  it  dew  a little  : throw  in  a piece  of 
lemon-peel,  but  take  it  out  before  you  difh  it. 
When  it  is  difhed  lay  the  hadi  in  the  difh,  and 
theother  half  of  the  head  in  the  middle  above  it: 
Garnidi  with  brain  cakes  and  green  pickles. 

To  Make  Brain  Cakes. 

When  the  head  is  cloven,  take  out  the 

brain-S 
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brains  and  dear  it  of  the  firing's.  Cad  them 
well  with  a knife,  and  mix  in  the  yolks  of  two 
raw  eggs,  a few  crumbs  of  bread,  parfley,  pep- 
per and  fait,  a fpoonful  and  a half  of  flour, 
and  the  fame  quantity  of  cream  ; when  they 
are  very  fmooth,  drop  them  with  a fpoon  a- 
bout  the  fize  of  a fmall  fugar  bifcuit,  and  fry 
them  of  a light  brown.  Thefe  cakes  make  a 
very  handfome  coiner  did),  garnifhed  with 
iliced  orange. 

7 g Turtle  a Calf  s Head. 

Clean  the  head  thoroughly,  and  for  flock, 
fet  it  on  with  a knuckle  of  veal  and  three 
choppins  (three  quaits)  of  water,  a turnip, 
carrot,  onion,  and  fweet  herbs  ; when  it  comes 
a-boil,  put  in  the  head,  but  be  fure  there  is  as 
much  water  as  w ill  cover  it,  taking  care  to 
fcum  it  as  it  boils.  Take  the  head  out  after 
it  has  boiled  half  an  hour,  (letting  the  flock 
boil,)  and  when  It  is  cold,  take  the  gtidly 
part  of  the  ears,  wipe  them  clean  with  a cloth, 
and  cut  them  in  draws.  Then  cut  off  as  many 
round  dices  of  the  fiefliy  parts  of  the  ear  as 
you  can  get.  Take  the  thin  (kin  off  the  fore- 
head, and  cut  it  into  narrow  drips  of  about 
two  inches  1 ng,  fo  as  to  refemble  the  tripe  of 
real  turtle,  and  cut  the  thick  of  the  cheeks  in- 
to dices  or  fmall  fquare  pieces.  Open  the 
jaws,  and  take  out  the  tongue  carefully.  Skin 
it  and  keep  it  whole  ; pick  out  the  eyes,  throw- 
ing away  the  black  part,  and  cut  them  into 

rings? 
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rings.  Then  flrain  the  flock,  add  to  it  the 
juice  of  a lemon,  fome  white  and  Cayenne 
pepper,  and  fa' t,  a fpoonful  of  ketchup,  half  a 
mutchkin  (half  a pint)  of  white  wine,  and  a 
flice  of  lean  bacon  ham.  Put  the  whole  on  a 
flow  fire,  and  feum  it  as  it  boils.  Let  ali  boil 
together,  till  the  meat  is  tender,  and  the  gravy 
well  foaked  in.  Have  a cut  border  of  pafle, 
ready  fired  round  the  rim  of  thedifh  intended 

J 

for  it,  a dozen  of  veal  force-meat  bads,  and  a 
quarter  of  a hundred  oyfleis  lighly  browned. 
Let  the  force-meat  balls,  and  oyfters  with  their 
liquor,  boil  for  two  or  three  minutes  along 
with  the  mock  turtle.  Then  take  it  off,  pick 
out  the  tongue  carefully,  and  lay  it  on  a plate, 
alfo  the  ham  and  lemon-peel.  Difh  up  the 
turtle  with  the  tongue  in  the  middle,  and  the 
yolks  of  four  hard  boiled  eggs  at  the  ends  and 
fides  of  it,  intermixed  with  green  pickles., 
leaving  out  the  ham  and  peel. 

To  Pot  a Calf's  Head . 

% 

Boil  it  about  half  an  hour ; flice  as  many 
round  pieces  off  the  ears  as  you  can  get  ; cut 
the  black  out  of  the  eyes,  and  flice  them  into 
rings  ; cut  the  fkinny  pieces  about  an  inch 
long,  and  fome  a little  longer;  fome  about 
the  breadth  of  a draw,  and  others  of  them 
broader : cut  the  flefhy  parts  of  the  head  pret- 
ty finall : have  fome  beef  flock  with  a blade  oT 
mace,  a little  lemon  peel,  and  a fprig  of  win- 
ter favorv  boiled  in  it ; flrain  it  off  * clarify  it 
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with  the  white  of  eggs,  and  run  it  through 
jelly-bag ; cut  the  pallet  into  final!  fq  uare 
pieces  then  put  the  meat  in  the  flock,  and 
leal  on  it  with  a little  white  pepper  and  fait ; 
let  it  boil  until  the  flock  is  well  foaked  in  : 
put  a little  of  the  thinned  of  it  into  the  bot- 
tom of  a flone  bowl  to  cool,  with  fome  cut 
picked  beet-root  and  cucumber,  fo  as  to  lye 
in  the  lorm  of  a flower  on  the  jelly,  in  the  bot- 
tom of  the  bowl,  and  lay  a fire  of  the  dewed 
meat  over  it.  As  you  lift  the  meat,  pick  out 
the  rounds  of  the  ears  and  eyes,  and  lay  them 
afide  on  a plate ; lay  on  fome  more  of  the 
mear,  until  about  the  half  of  it  is  in  j then 
take  the  rounds  of  the  tars  and  eyes,  and 
flip  them  down  edge-ways  as  near  to  the  fide 
of  the  bowl  as  you  can ; let  there  be  a little 
didance  between  every  round,  and  put  the  red 
of  the  meat  round  the  edge  of  the  bowl,  with 
diced  beef-root  and  kidney-beans,  or  any  green 
thing,  alternately  or  by  turns,  and  let  it  be 
thoroughly  cold  before  it  is  turned  out  of  the 
bowl.  If  it  does  not  come  eafily  out,  dip  the 
bowl  into  warm  water,  and  turn  it  out  on  a 
difli. 

^ i , 

Mutton  Chops . 

Cut  a back-rib  or  loin  into  deaks  ; flatten 
and  brown  them  in  a frying-pan  ; feafon  with 
fait  and  fpices  : and  drew  crumbs  of  bread  o- 
ver  them  ; have  as  much  good  dock  as  will 
cover  the  deaks  $ put  a little  ketchup  and  red 
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wine  in  the  fauce  ; and  when  it  comes  a -boil, 
put  it  and  the  (leaks  into  a clofe  pan,  and  let 
them  flew  until  they  are  enough  When  the 
(leaks  are  dilhed,  drew  feme  cut  pickles  over 
them. 

To  HaJJo  Cold  Mutton  or  Betf 

Cut  it  down  in  thin  dices  : break  the  bonesy 
and  take  fuch  parts  of  the  meat  as  is  not  fit 
for  the  hafh,  and  boil  it  along  with  the  bones 
and  an  onion  or  two  for  a dock.  When  the 
dock  is  ready,  drain  and  thicken  it  for  a fauce 
w ith  browned  butter  and  flour,  adding  a little 
ketchup,  and  fome  fait  and  fpices,  and,  when 
it  comes  a-boil,  feum  it.  Then  throw  in  the  * 
hafh,  and  let  it  get  two  or  three  quick  boils. 
If  there  was  any  of  the  gravy  of  the  cold  meat 
left,  put  it  into  the  hafhy,  keeping  out  the  fat. 
This  hafh  is-  much  the  better  of  cut  pickles  in 
it.  Diili  it  on  fippets  of  toaded  bread. 


A Haricot  of  Mutton. 

Take  a loin  of  Mutton,  not  over  fat : cut 
the  flap  off,  flafh  it  with  a knife,  and  put 
it  on  the  fire  in  a dew-pan  with  three  mutch- 
(three  pints)  of  water,  three  onions,  carrot, 
and  turnip,  for  a dock.  I hen  cut  the  loin 
into  (leaks,  and  beat  them  with  a ch  pping- 
knife  : and,  having  taken  off  the  (kin,  rub  them 
(lightly  over  with  the  yolk  of  an  egg  ; drew 
crumbs  of  bread  and  parfley  over  them  j fea- 
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fon  with  a little  fait  and  fpices,  and  brown 
them  nicely  on  both  fides.  When  the  flock 
is  good  drain  it,  and  fcum  off  the  fat.  Thick- 
en with  a little  butter  and  flour.  Put  it  again 
on  the  fire  in  a ciole  pan,  and  fcum  it  when 
it  comes  a-boil.  Then  put  in  the  (leaks, 
with  fome  turnips  turned  out  with  a turner, 
two  large  carrots  cut  in  the  figure  of  (tars,  and 
the  gravy  drawn  from  the  (leaks,  and  let  them 
flew  for  about  half  an  hour  on  a flow  fire  ; lay 
the  fleaks  in  a fcup-difh,  and  put  the  roots  and 
lauce  over  them. 

Italian  Bajkets  of  Mutton  Chopr . 

Cut  five  or  fix  fleaks  off  the  back-ribs  and 
fatten  them  at  the  broad  end,  keel  ing  the  o- 
ther  end  only  the  breadth  of  a rib  ; mb  them 
over  with  the  yolk  of  an  egg,  and  feafon  them 
with  mixed  fpices  and  fait.  ihen  take  about 
half  a pound  of  the  lean  part  of  the  mutton, 
two  dices  of  boiled  bacon  ham,  a fhalot  or  two, 
fome  bread  crumbs,  and  parfley  ; mince  thefe 
very  fine,' and  beat  them  in  a mortar.  Seafon 
with  mixed  fpices  and  fait,  and  work  it  up 
with  the  yolks  of  two  eggs.  Cut  it  into  as  ma- 
ny pieces  as  you  have  fleaks,  and  fpread  it  up- 
on the  broad  end  of  each  of  them.  Then  cut 
a piece  of  plain  pafle  into  narrow  flripes  ; roll 
them  round  in  your  hand,  and  place  them  up* 
on  the  (leaks  in  the  form  of  a bafket  ; glaze 
them  over  with  a call  egg,  and  bake  them  in 
an  oven  three  quarters  of  an  hour.  Then  take 
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oft'  the  hit,  difh  them  handfomely,  and  pour 
a rich  gravy  about  them. 

To  Boil  Beef  or  Mutton  in  the  Juice . 

To  every  pound  of  beef  allow  a quarter  of 
an  hour  ; two  uours  will  boil  a large  jigot  of 
mutton.  When  it  is  boiled  enough,  take  it 
out  carefully,  but  do  not  ufe  a fork  for  that 
purpofe,  elfe  the  juice  will  run  from  it.  You 
may  put  carrot,  turnip,  or  cauliflower,  about 
the  meat,  and  pour  a little  beat  butter  over  it, 
cr  in  place  of  roots  you  may  give  it  a caper 
fauce,  if  you  choofe  it. 

To  Roaft  Venifon 

Lard  and  feafon  it  with  mixed  fpices  and 
fait,  and  let  it  lie  four  or  five  hours  in  fome 
claret,  lemon-juice,  or  vinegar,  turning  it  every 
hour  ; then  fpit  and  roaft  it  at  a gentle  fire  ; 
bafte  it  with  the  wine  it  lay  in  ; take  the  drip- 
pings, add  fome  gravy  to  it,  and  thicken  it  with 
butter  knead  in  flour,  and  a little  ketchup ; 
boil  it  up,  and  pour  it  on  the  venifon  when  it 
is  diihed* 

To  Stew  Venifon . 

Cut  it  in  thin  dices,  and  put  it  into  a flew- 
pan  with  fome  claret,  fugar,  a little  vinegar, 
and  fried  crumbs  of  bread  ; feafon  it  properly 
with  fah  and  fpices,  and  let  it  flew  until  it  is 
tender. 
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Venifon  in  the  Blood. 

Bone  a (boulder  or  bread  of  venifon  ; and 
let  it  lie  in  its  own  blood  for  a night  ; then 
take  it  up,  and  feafon  it  with  fait  and  fpices. 
Shred  fome  winter  favory,  fvveet  marjoram, 
thyme,  and  beef-fuet  chopped  fine  ; put  the 
whole  in  a pan,  and  fur  it  on  a fire  until  it  is 
thick ; then  fpread  it  over  the  venifon,  with 
f me  of  the  blood  ; roll  it  up  in  a collar,  and 
bind  it.  You  may  either  road  it,  or  dove  it 
in  gravy,  with  fome  claret  and  (ballots.  Serve 
it  up  hot.  Send  to  table  with  all  roafced  veni- 
fon a fauce-bcat  of  currant  jelly,  diflldved  in 
boiling  water. 

• « / 

To  Stew  Co  Id  Roaftrd  Venifon. 

For  fauce  pur  in  iome  gravy,  a little  claret, 
a bunch  of  fweet  herbs, a little  ketchup ; brown- 
ed butter  thickened  with  flour,  and  fait  and 
fpiecs  ; and  let  all  boil  until  it  is  fmonth  ; cut 
the  venifon  in  thin  dices,  pur  it  into  the  fauce, 
.give ’t  a boil,  take  out  the  herbs,  give  it  the 
fqueeze  of  a lemon,  and  difh  it  up. 

To  Broil  Venifon. 

Cut  the  venifon  into  deaks  about  half  an 
inch  thick  ; feafon  them  with  fait,  mixed  fpi- 
ces, and  crumbs  of  bread  ; broil  them  on  a 
clear  fire,  and  ferve  them  up  with  a gravy  fauce. 

To  Boil  a Haunch  of  Venifon. 

Salt  it  for  a week,  then  put  it  into  boiling 
water  : if  it  is  large,  it  will  take  twro  hour;,  and 

a half 
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a half  to  boil.  You  may  fend  it  up  with  cau- 
liflower, or  any  kind  of  garden-dull  and  melt- 
ed butter. 

Venifon  makes  the  fined  of  minced  collops. 
You  order  them  the  fame  way  as  beef  or  hare 
GollopS. 

Veal  or  Lamb  Loafs. 

Take  the  kidney,  with  all  the  fat  adhering 
to  it,  and  a little  piece  of  lean  out  of  the  thick 
of  the  thigh  ; mince  and  beat  it  to  a pade  ; 
feafon  it  with  fait,  grate  of  lemon,  and  nutmeg; 
mix  ail  together,  and  work  it  up  with  a raw 
egg ; cut  fome  fiices  of  bread,  not  too  thirr, 
into  any  fhapeyou  pleafe,  either  long  or  round; 
lay  the  minced  meat  on  the  bread  pretty  thick, 
raiding  it  a little  higher  in  the  middle  ; put 
them  in  a pan  of  boiling  butter,  with  the  bread 
fide  undermoft.  Fry  it  gradually,  to  prevent 
the  bread  from  burning  ; then  turn  the  other 
fide,  and  fry  it  a fine  brown.  If  you  have  an 
oven,  it  will  anfwer  much  better  than  frying 
the  toads,  as  they  will  not  be  in  fuch  danger 
of  burning,  and  they  will  be  more  thorough- 
ly done.  In  this  lad  way  you  put  the  toads 
in  a difli,  with  butter  below  them. 

A Good  Scotch  Haggles, 

Make  the  haggies-bag  perfectly  clean  ; par- 
boil the  'Taught  ; boil  the  liver  very  well,  fo 
a~  it  w’ll  grate  ; mince  the  draught,  and  two 
pounds  of  beef  fmall ; grate  a .out  half  of  the 

liver  j 
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liver  ; m.nce  three  quarters  of  a pound  of  fuet 
and  fome  onions  imall  ; mix  thefe  well  to- 
gether, with  a handful  or  two  of  dried  meal  ; 
fpread  them  on  a table,  and  feafon  them  pro- 
perly with  fait  and  mixed  fpices  : then  take 
the  icraps  of  . eef  that  is  left,  and  fome  of  the 
water  the  draught  was  boiled  in,  and  make  a- 
bout  a chopin  (quart)  of  good  gravy  or  it , 
mix,  and  put  it  in  with  the  meat  into  the  1 ag, 
but  ; e iure  to  prels  out  all  the  wind  l efore 
you  few  it  quite  clofe.  If  you  think  the  ag 
is  too  thin,  put  it  in  a cloth  to  prevent  it  from 
burning.  If  it  is  a large  haggles,  it  will  take 
at  lealt  two  hours  boiling. 

A Lamb's  Haggles. 

Clean  the  bag  well ; flit  up  the  rodikin  and 
all  the  little  fat  tripes  with  a pair  of  fciffars  * 
walh  them  very  clem  ; parboil  them,  and  alfo 
what  kernels  you  can  get  about  the  lamb  ; 
then  cut  them  in  little  pieces,  but  not  too 
fmail  ; flired  the  web  very  fmall,  mix  it  with 
the  other  meat,  and  feafon  it  properly  with 
fait  and  fpices  : cad  three  eggs  in  three  fpoon- 
fuls  of  flour,  as  for  pancake-batter  ; mix  it 
lip  with  a mutchkin  (pint)  of  fweet  milk  ; 
have  a handful  of  young  parfley,  and  fome 
chieves  or  young  onions,  fhred  very  fmall  : 
mix  all  thefe  materials  very  well  in  the  i atter, 
put  them  in  a bag,  and  few  it  up.  It  will  take 
about  an  hour's  boiling. 


Black 
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Black  Buddings  in  Skins. 

Break  all  the  clots  in  fheep  or  lamb’s  blood 
well,  run  it  thro’  a fieve,  and  mix  in  it  fome 
new  milk,  according  to  the  quantity  of  blood  : 
feafon  it  with  fait,  pepper,  onions,  and  a little 
mint  (hred  ; cut  a fufficient  quantity  of  fuet  in 
fmall  pieces,  and  mix  the  whole  together  with 
a little  oat-meal ; cut  the  pudding  (kins  all  of 
one  fize,  and  fill  them  with  the  meat,  tying 
the  two  ends  together,  but  be  fare  the  water 
is  boiling  either  for  baggies  or  puddings.  J alt 
as  you  are  going  to  put  them  into  the  pan, 
pour  in  a little  cold  water  to  put  it  off  the 
boil,  to  keep  them  from  burfting  : when  they 
have  been  in  a while,  prick  them  with  a pin 
to  let  out  the  wind. 

Liver  Puddnigs  in  Skins . 

Boil  the  liver  well,  and  grate  it  down  : take 
an  equal  quantity  of  grated  bread  and  liver  ; 
cut  fome  oni  -ns  and  plenty  of  fuet  feafoned 
properly  with  fait  and  fpices  : fill  them  in  the 
white  end  of  the  pudding,  and  boil  them  as  ill 
the  laft  receipt. 

To  Roast  a Calf's  or  Lamb's  Liver . 

» 

Lard  it  with  bacon,  fallen  it  to  the  fpit,  and 
bade  it  with  Out  ter.  After  it  is  roafled,  ferve 

it  up  with  beat  butter,  ketchup,  and  a little 
vinegar  mixed  together. 


To 
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T3  Rag  go  a Liver , o?  Kidneys, 

Cat  the  liver  in  thin  flices,  and  brown  it, 
then  take  it  out  from  the  butter,  and  dull  a 
lit de  flour  on  it,  pour  tome  boiling  water  into 
the  pan,  and  put  in  fome  parfley  and  young 
onions  fined  knail  : let  it  boil  a little  in  the 
iauce  . leafon  it  witn  ketchup,  a little  vinegar, 
and  fait  ; then  put  in  the  liver,  and  let  it  get 
two  or  three  1 oils  : garrufh  it  with  frie  par- 

fiey.— 1 ou  may  do  cow's  ears  or  kidneys  in 
the  fame  manner. 

r£o  Ragoo  Pallets  and  Kermis, 

^ Wafh  them  very  clean,  and  boil  them  til! 
they  are  fo  tender  that  the  fkin  will  come  off 
eafily ; parboil  the  kernels  ; cut  the  flefhy 
parts  off  them,  and  the  pallets  into  fquare 
pieces : fry  them  of  a light  brown  : make  a 
flock  of  the  flefhy  part  of  the  kernels,  and  part 
or  the  water  in  which  they  were  boiled, 
with  an  onion,  carrot,  turnip,  and  a flice  of  lean 
bacon  ham  boiled  in  it;  when  it  is  fir  >ng  e- 
nough,  drain  and  thicken  it  with  a little 
browned . butter  and  flour.  Seafon  it  with 
mixed  fpices  and  ialt,  a fpconful  of  ketchup, 
a glals  of  white  wine,  and  the  fqueeze  of  a le- 
mon ; fcum  it  when  it  comes  a-boii  : then  put 
in  the  pallets  and  kernels,  and  let  them  flew 
until  they  are  enough  ; when  you  are  about  to 
difh  them,  put  in  a few  cut  pickles,  and  gar- 
nifh  with  fliced  lemon.  * 
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To  Stew  a Neat's  Tongue  whole . 

Wafh  it  very  clean  in  fait  and  water,  and 
put  it  in  a clofe  goblet  with  as  much  water  as 
will  cover  it;  let  it  Hew  for  two  hours,  then 
take  it  up,  and  (kin  it.  Add  to  the  broth  it 
was  boiled  in  a mutchkin  (pint)  of  ftrong 
flocK  and  a bttie  white  wine  ; thicken  it  with 
a piece  of  frefh  butter  knead  in  flour  : put  in 
a faggot  of  fweet  herbs,  and  feafon  it  with  fait 
and  mixed  fpices.  YV  hen  the  fauce  comes  a* 
boil,  put  in  the  tongue,  and  clofe  up  the  pan. 
If  the  tongue  is  large,  it  will  take  two  hours 
to  flew.  Before  you  difh  it,  take  out  the 
herbs,  and  ftrew  in  fome  cut  pickles  : put  the 
tongue  in  the  middle  of  the  difh,  and  pour  the 
fauce  over  it.  Some  like  fellery,  others  car- 
rot and  turnip  in  the  fauce. 

To  HaJlj  a cold  Neat's  Tongue, 

Slice  it  very  thin  : put  it  on  the  fire  with 
as  much  flock  as  will  cover  it,  and  fome 
crumbs  of  bread,  browned  in  butter.  When 
h comes  a-boil,  feat on  it  with  fait,  fpices,  ketch- 
up, and  red  or  white  wine.  If  you  choofe, 
pm  m a few  cut  pickles  when  you  are  about 
to  tlifh  it.  It  is  difhed  on  fippets  of  toafled 
bread,  cut  in  triangular  forms.  No  hafhed 
meat  mould  be  more  than  thoroughly  heated* 

Jl  Shoulder  of  Mutton  Surprised . 

Roafl  it  till  it  is  almofl  enough,  and  take 

off 
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cl}  the  {kin  carefully  about  the  thicknefs  of  a 
crown-piece,  with  the  {hank-bone  along  with 
it  at  the  end  ; then  feafon  the  {kin  and  fhank- 
bone  with  pepper  and  fait,  a little  lemon-peel 
cut  fmail,  and  a few  fweet  herbs  and  crumbs 
of  bread.  Lay  it  on  a gridiron,  and  let  it  be 
of  a fine  brown  : take  the  reft  of  the  meat,  and 
cut  it  like  a hafti  about  the  bignefs  of  a {hil- 
ling: fave  the  gravy,  and  put  it  to  it,  with  a 
few  tpoonfuls  of  ftrong  gravy,  half  an  oniom 
cut  fine,  a little  nutmeg,  a little  pepper  and 
fait,  a fmail  bundle  of  fweet  herbs,  feme  cu- 
cumbers, mufhrooms,  two  or  three  truffles  cut 
final  I,  two  fpoonfuls  cf  wine,  either  red  or 
white,  and  duft  a little  flour  over  the  meat  ; 
let  it  flew  flowly  for  five  or  fix  minutes,  but 
do  not  let  it  boil : take  out  the  fweet  herbs, 
and  put  the  hafh  into  the  difti,  lay  the  broiled 
meat  above  it,  and  fend  it  to  table. 

To  Ft  'icassec  Tripe  with  a White  Sauce , 

Cut  it  in  fmail  pieces,  about  three  inches 
long,  and  two  broad  : ftew  it  in  veal  gravy  till 
it  is  tender,  feafon  it  with  white  fpices  and  fait, 
thicken  it  with  a little  butter  and  flour  ; add 
half  a gili  of  cream,  a glafs  of  white  wine,  and 
the  fqueeze  of  a lemon.  Caft  the  yolks  of 
two  eggs,  and  mix  in  fomeofthe  boiling  fauce: 
then  mix  all  together,  and  give  it  a fhake  over 
the  fire  till  it  be  of  a proper  thicknefs.  If  you 
choofe  a brown  fricaffee,  do  it  the  fame  way  as 
the  rabbits. 


To 
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To  Collar  Lamb. 

Bone  a fore- leg  of  lamb,  and  beat  it  out  : 
rub  it  over  with  an  egg,  and  feafon  it  highly 
with  fait,  white  pepper,  nutmeg,  and  mace ; 
ftrew  over  it  a good  deal  of  grated  bread  and 
minced  parllcy,  the  yolks  of  fix  hard  boiled 
eggs  minced  fine,  the  whites  of  three  alfo 
minced  fine  above  that,  and  feme  minced 
parfley  above  all,  with  a little  more  parfley 
and  fait.  Then  roll  up  the  collar  as  tight  as 
you  can,  fix  it  with  a long  narrow  fkewer, 
and  few  it  up.  Rub  it  over  with  an  egg,  and 
give  it  a roll  among  the  left  bread  crumbs  and 
parfley  ; road  it  before  a clear  fire  ; an  hour 
and  a half  will  do  it.  Make  a gravy  from  the 
bones  and  brown  it.  Garni fn  the  collar  with 
fliced  lemon  or  pickles  It  eats  very  well  hot, 
and  looks  beautiful  when  cold  and  cut  in  flices, 
as  it  then  fhows  the  variety  of  colours. 

To  Rafoo  Lamb. 

\ 

Take  a fore-quarter  of  Iamb,  and  cut  the 
fhank  or  knuckle-bone  off,  lard  it  with  little 
thin  bits  of  bacon,  flour  it,  fry  it  of  a fine 
brown,  and  put  it  into  a flew-pan  with  a chop- 
pin  (quart)  of  broth  or  good  gravy,  a bundle 
of  herbs,  a little  mace,  two  or  three  cloves, 
and  a little  whole  pepper:  cover  it  clofe,  and 
let  it  flew  pretty  fall  for  half  an  hour,  then 
pour  the  liquor  off,  and  {train  it,  keeping  the 
meat  hot  in  the  pot  till  the  following,  lance 
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is  ready.  lake  half  a hundred  cyders,  flour 
them,  fry  them  brown  and  drain  off  the  fat  they 
were  fried  in  : fkim  the  fat  alfooff  the  gravy; 
then  put  in  the  oyflers,  an  anchovy,  and 
two  fpoonfuls  of  white  wine ; boil  all  together 
till  there  is  juft  enough  for  fauce : adding  a 
fpoonful  of  ketchup,  and  the  juice  of  half  a le- 
mon. Lay  the  meat  in  the  difh,  and  pour  the 
fauce  over  it.  Garnifh  with  diced  lemon. 

\ To  Boil  a Leg  of  Lamh  with  Cabbage  or 

Cauliflower. 

Cut  off  the  loin  and  boil  the  iitrot : cut  the 

j O 

loin  into  fteaks,  and  fry  them  of  a fine  brown: 
put  the  jigot  in  the  middle  of  a difh,  and  the 
fried  fteaks,  with  a little  boiled  cauliflower  on 
each  fteak  round  the  jigot ; pour  feme  beat 
butter  over  it,  but  take  care  it  is  not  boiled 
too  much. 

1 To  cover  Lamb  with  Rice. 

Half  roaft  a fore-leg  of  lamb,  and  cut  it  in 
pieces  as  for  a pie : feafon  it  with  fait,  and  lay 
it  in  a difh  large  enough  to  hold  it.  If  the 
lamb  is  not  very  fat,  put  in  a piece  of  butter 
In  the  bottom  of  the  difh  and  a little  water. 
If  the  difh  be  large,  it  will  take  a pound  of 
rice ; then  wafh  the  rice  very  clean,  and  put 
it  on  with  as  much  water  as  will  boil  it  foft, 
but  don’t  take  it  off  the  fire  until  all  the  water 
is  foaked  in;  put  in  fome  blades  of  mace  along 

v with 
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with  it.  When  the  rice  is  thus  prepared,  and 
while  it  is  warm,  dir  in  a good  piece  of  frelh 
butter,  a little  fait,  and  a fcrape  of  nutmeg; 
cad  fix  eggs,  and  mix  them  up  with  the  rice, 
keeping  out  a little  for  glazing  : then  lay  in 
the  meat  with  the  rice  all  over  it  ; glaze  it, 
and  bake  it  in  an  oven  until  the  rice  is  firm, 
and  of  a fine  light  brown. 


7o  Drefs  a Lamb's  Head. 

Wafh  it  very  clean  and  parboil  it : cut  off 
the  neck,  and  cleave  the  head  juft  as  you  do 
a calf’s  head  : take  out  the  brains  and  tongue; 
rub  the  head  over  with  an  egg  : feafon  it  with 
white  pepper  and  fait  : drew  grated  bread  and 
minced  parfley  over  it,  and  put  it  in  an  oven, - 
or  before  the  fire  to  crifp,  baiting  it  well  with 
butter.  Then  cut  all  the  flefli  you  can  get  off* 
the  neck  very  fmall  with  the  tongue  and 
pluck  ; take  fome  of  the  water  that  boiled  the 
head  and  pluck;  put  in  the  bones  of  the  neck, 
and  about  half  of  the  liver,  and  boil  them  un- 
til all  the  ftrength  is  out  of  then?.  When  the 
flock  is  enough,  drain  it  off:  thicken  it  with 
a little  butter  knead  in  flour  ; put  the  minced 
meat  into  the  fauce,  with  flared  parfley  and 
chieves,  a little  ketchup,  fome  fait  and  fpices, 
and  the  fqueeze  of  a lemon.  Order  the  brains 
as  in  the  receipt  for  the  brain  cakes,  page  7 1 ; 
cut  the  other  half  of  the  liver  into  flices,  and 
feafon  and  fry  them : put  the  hath  in  the  diih, 
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and  the  head  in  the  middle  of  it.  Garnifh 
with  the  liver  $nd  brain  cakes. 


7c > Make  Crockats, 

Parboil  one  pound  and  a half  of  veal,  and 
when  cold  mince  it  fine  with  a quarter  of  a 
pound  of  fuet  and  fome  bread  crumbs ; feafon 
it  with  a little  white  pepper,  mace,  nutmeg, 
fait,  and  the  grate  of  a lemon.  Mix  the  whole 
well  together  with  an  egg,  beat  it  in  a mortar 
till  it  is  as  fmooth  as  a palte.  Then  put  it 
into  moulds  of  the  fhape  of  apples,  pears,  and 
plumbs,  after  having  fir  ft  rubbed  the  infideof 
them  with  the  oil  of  olives.  Prefs  the  above 
force-meat  well  into  the  fhapes  fo  as  to  take 
the  imprefnon.  'Then  loofen  them  at  the 
edges  with  a penknife,  and  turn  them  out. 
Strew  fine  crumbs  c f bread  over  them,  and  fry 
them  in  beef  drippings  of  a fine  light  brown. 
Serve  them  up  with  a ftalk  and  two  green 
leaves  cut  in  imitation  of  natural  ones. 

7 o Fry  Saif  ayes  with  Eggs. 

Cut  the  fau Cages  in  fingle  links,  and  fry 
them  in  fweet  butter.  Fry  alio  a flice  of  bread 
in  the  fame  butter  of  a good  brown,  and  lay 
it  in  the  bottom  of  a difh.  Put  the  faufages  on 
the  toaft  divided  In  four  parts,  and  lay  four 
poached  eggs  betvixt  them.  Pour  a little  melt- 
ed butter  round  them,  and  ferve  them  up. 
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To  Fry  Saufages  • with  Apples.. 

Take  fix  apples,  and  dice  four  of  them  as 
thick  as  a crown  piece  \ cut  the  other  two  in 
quarters,  dip  the  whole  in  pancake  batter,  and 
fry  them  along  with  the  faufages  till  they  are 
of  a fine  brown.  Garnifh  with  the  quartered 
apples. 

To  ??iake  Bolonga  Saufages. 

Take  a pound  of  beef  fuet,  a pound  of  ba- 
con, both  fat  and  lean,  and  the  fame  quantity 
of  beef  and  veal;  cut  them  final!,  and  chop 
them  fine  : take  a fmall  handful  of  fage,  pick 
off  the  leaves  and  chop  them  fine,  with  a few 
fweet  herbs ; feafen  pretty  high  with  pepper 
and  fait ; take  a large  gut  well  cleaned  and 
fill  it  ; fet  on  a fauce  pan  of  water,  and  when, 
it  boils,  prick  the  gut  with  a pin  to  prevent  its 
burking,  and  put  it  into  the  pan  ; let  it  boil 
gently  for  an  hour,  and  then  take  it  carefully 
eut. 

4 

To  Collar  a Pig . 

After  the  pig  is  perfedlly  clean,  cut  off  its 
head,  open  it  at  the  break  from  top  to  bottom, 
and  bone  it  neatly  ; then  wipe  it  clean,  mix 
feme  white  pepper,  mace,  nutmeg,  the  grate 
of  a lemon,  fait,  and  a handful  of  lage  chopped 
fine ; rub  the  collar  well  over  with  this  after 
having  fxrfl  rnbbed  it  over  with  an  egg  ; then 
- • H 3 * roll 
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roll  it  hard  up  in  a cloth,  bind  it  with  tape  and 
boil  it. 

Mock  Brawn . 

Rub  the  head  and  a piece  of  the  belly  part 
of  a young  p rker  well  over  with  faltpetre;  let 
it  lye  three  days,  and  then  wafh  it  clean  ; fplit 
the  head  and  boil  it ; boil  four  ox  feet  tender, 
cut  them  in  thin  pieces,  and  lay  them  in  the 
belly  piece,  with  the  head  cut  fmali.  Then 
roil  it  up  tight  with  fneet  tin,  and  boil  it  four 
or  five  hours  ; when  it  comes  out,  fet  it  upon 
one  end,  put  a trencher  on  it  within  the  tin, 
prefs  it  down  with  a large  weight,  and  let  it 
ftand  all  night ; next  morning  take  it  out  of 
the  tin,  and  bind  it  with  a fillet,  put  it  into 
cpld  fait  and  water,  and  it  will  be  fit  for  ufe. 
It  will  keep  a long  time,  if  frefh  fait  and  wa- 
ter is  put  to  it  once  every  four  days. 

Flesh  Pies  and  Patties , see  Part  II,  Chap,  i. 
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CHAP.  VII. 

OF  POULTRY,  &C. 


To  Ronft  and  Stuff  a Turkey . 

SLIT  up  the  back  of  the  neck  and  take  out 
the  crop  ; work  up  a fluffing  of  crumbs  of 
bread,  currants,  and  a fcrape  of  nutmeg,  with 
a piece  of  freffi  butter  and  a beat  egg  ; (or 
half  a pound  of  veal  minced,  a quarter  a pound 
of  fuet,  a few  bread  crumbs,  an  anchovy,  the 
grate  of  a lemon,  a little  white  pepper  and  fair, 
and  two  beat  eggs ;)  fill  up  the  bread  with  ei- 
ther of  thefe  duffings,  and  fkewer  it  with  the 
head  looking  over  the  wing  ; it  mud  be  well 
floured  and  bailed  with  butter,  and  roaded  at 
a clear  quick  fire  ; put  a gravy-fauce  under 
it,  and  ferve  it  up  with  the  following  fauce  in 
a boat  : Take  a few  thin  flices  of  bread,  forne 
water,  a little  white  wine,  a blade  of  mace, 
fome  fugar,  and  a piece  of  freffi  butter,  and 
boil  it  until  it  is  very  fmooth,  but  not  too  thick. 

To  Pot  a Goofe  and  Turkey . 

Take  a fat  goofe  and  turkey,  and  bone  them 
thus  : cut  off  the  giblets,  and,  with  a fliarp 
knife,  cut  down  the  back  fkin  in  a draight 
line  from  the  neck  to  the  rump.  Then  raife 

the 


£2  Of  Poultry,  iFc.  Part  I. 

the  f tun  carefully  up  from  the  back  bones, 
anu  rake  them  out ; bone  the  other  parts  of 
the  fowls,  leaving  as  little  flelh  on  the  bones*, 
as  poffible  ; after  they  are  boned,  flatten  them" 
^ith  a rolling-pin  ; rub  them  over  with  fa It- 
petre  put  the  turkey  within  the  goofe,  and 
kt  n he  three  days,  taking  care  to  turn  it  ; 
i en  take  it  out,  and  wipe  it.  Beat  an  ounce 
ot  white  pepper,  two  drop  of  mace,  and  two 
nutmegy  together  ; rub  the  fowls  all  over  with 
it,  both  infide  and  out,  and  trufs  the  legs  into 
the  fkin  of  the  bodies,  as  for  boiling.  Put  the 
turkey  within  the  goofe  as  before:  roll  it  up 
in  a collar,  and  bind  it  with  flrong  tape.  Bake 
it  in  a large  potting-can,  w ith  plenty  of  butter, 
and  cover  it  with  a water  pafte,  till  it  is  very 
tender  ; then  take  it  out,  and  next  day  un- 
bind it.  Place  it  in  a pot,  and  pour  melted 

butter  over  it.  Keep  it  for  ufe,  and  flice  it 
down  thin. 

To  Marinate  Fowls. 

laioe  a fine  large  fowl  or  turkey,  raife  the 
fkin  from  the  bread-bone  with  your  finger  ; 
then  cut  a veal  iweetbread  fmall,  and  mix  m it 
the  yolk  of  an  egg  ; fluff  this  in  betw  een  the 
ikin  and  the  flefh  of  the  fowl,  hut  take  great 
caie  not  to  break  the  fkjin,  and  put  in  what 
oyflers  you  pleafe  into  the  body  of  it;  lard 
die  bread  with  bacon,  if  you  choofe  ; paper 
the  bread,  and  road  it.  Make  a good  gravy, 
and  garnifii  with  lemon.  You  may  add  a few 
mufhrooms  to  the  iauce, 

Tc 
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T’o  Marinate  a Hen  and  Chicken . 

Pick  and  finge  it  clean  ; cut  it  down  the 
back,  from  the  fhoulders  to  the  rump,  and 
bone  it  all  but  the  pinions.  Flatten  it  with  a 
a rolling-pin  ; trills  the  legs  into  the  body,  and 
rub  the  infide  of  it  with  'the  yolk  of  an  egg. 
Seafon  it  with  mace,  nutmeg,  white  pepper,  and 
fait  ; lard  it  with  dices  of  boiled  aeon  ham  ; 
take  a chicken,  and  order  it  in  the  fame  man- 
ner as  the  hen,  only  obferve  to  bone  the  pin- 
ions. Lay  it  into  the  hen  a ove  the  ham,  and 
few  it  neatly  up,  to  look  as  if  none  of  the  bones 
had  been  taken  out  Break  the  bones,  put. 
them  on  with  three  mutchkins  (three  pints)  of 
water,  an  onion,  fome  parfley,  and  a it  of  le- 
mon-peel. When  this  (lock  is  well  tailed^ 
ffrain  it.  Rub  the  fowl  over  with  a little  but- 
ter and  flour,  and  lay  it  in  the  fauce  with  the 
bread:  undermoft,  but  take  care  to  have  as 
much  fauce  as  will  cover  it,  and  when  it  comes 
a-boil  feum  it  clean.  Let  it  noil  three  quar- 
ters of  an  hour,  then  take  out  the  fowl,  and 
thicken  the  fauce  with  a little  butter  and  flour  \ 
add  to  it  fome  fhred  parfley,  a glafs  of  white 
wine,  the  fqueeze  of  a lemon,  a quarter  a hun- 
dred oyfters  fried  of  a light  brown,  with  their 
liquor,  and  a few  veal  force-meat  - alls.  Then 
put  in  the  fowl,  and  let  it  (tew  till  it  is  tho- 
roughly heated.  Difh  it  up,  pour  the  fauce 
over  it,  and  garailh  with  famphire  or  diced  le- 
mon. 
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c0°  Make  a Cupar  at  a , 

I 

Cut  down  a cold  roafted  fowl  or  Turkey 
and  take  all  the  fkin  and  fat  off  it.  except  the 
nnnp  . inince  the  meat  verv  fmall  with  a knife: 
break  tue  bones,  and  put  them  on  with  fom<* 

Tat'  r»  e®°n-peel,  and  a blade  ot  mace  ; let 
them  boil  until  the  fubftar.ee  is  out;  drain  a J 
t Ticker,  it  with  a little  butter  knead  in  flou*-. 
t hen  chop  fome  yolks  of  hard  eggs  : put  the 
ni  need  fowl  and  eggs  into  the  fauce,  and  let 

*?  ' g two  f.,r  t^ree  boils  more.  Juft  before 
i n.ng,  put  iii  the  fqueeze  of  a lemon,  aferape 
of  ’ ntmeg,  and  a proper  quantity  of  fab  • 
broil  die  back  of  the  fowl,  and  lay  it  on  the 
top  of  the  caparata. 

^lo  Roaft  a Goofe  or  Duck% 

_ ^ &oofe  cr  duck  is  the  better  of  being  rub- 
Cf  ]K ‘ 1 n Pepper  and  fait  within  ; fome  choofe 
a iprig  of  fage  in  them.  A goofe  fhould  alfo 
oe  rubbed  with  fait  on  the  outfide  two  or  three 
deys  before  it  is  roafled.  A duck  fhould  be 
^oted  on  the  fp it.  Diili  up  a goofe  wi  h gravy- 
-auce>  garnifh  it  with  raw  onions,  and  fend  up 
an  apple-fa uce  along  with  it.  When  the  duck 
is  drawn,,  pour  a glafs  of  red  wine  through  it, 
and  mix  it  well  with  the  gravy.  The  fooner 
green  geefe  and  ducklings  are  ufed  after  being1 
killed,  the  better.  I), ft  them  with  ,ravy,  Zd 
ferve  up  with  a goofeberrv  fauce. 
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To  Ragoo  a Pair  of  Ducks. 

Draw  them,  and  put  on  the  gizzards,  necks, 
liver$,  with  half  a pound  of  lean  beef,  and  an 
onion,  to  boil  for  a flock  for  the  fauce  ; fea- 
fon  the  fowls  within  with  fait  and  fpices ; dufl 
them  with  flour,  and  brown  them  on  both 
fides.  then  take  them  out  and  flrew  fome  fait 
and  fpices  over  them  ; (train  the  flock,  and 
thicken  it  with  browned  butter  and  flour  ; put 
into  it  fome  red  wine,  ketchup,  and  walnut- 
pickle,  or  the  fqueeze  of  a lemon  : then  put 
the  ducks  into  this  fauce  with  a few  fmall  on- 
ions ; clofe  up  the  pan,  and  let  them  flew  un- 
til they  are  tender  : fcum  the  fauce,  and  pour 
it  over  the  ducks,  along  with  the  onions. 

To  Fricafsee  Chickens  with  a White  Sauce % 

l ake  a pair  of  young  chickens,  and  cut 
them  down  the  back.  Wafh  them  clean  and 
dry  them  with  a cloth  ; halve  them  down  the 
bread,  and  cut  each  chicken  into  eight  equal 
parts.  Flatten  and  rub  them  over  with  the 
yolk  of  an  egg  ; feafon  with  white  fpices  and 
fait  : put  a piece  of  fweet  butter  in  a frying- 
pan,  and  make  it  of  a fine  light  blown.  Put 
in  the  chickens,  and  brown  them  lightly  on 
both  Tides.  Have  ready  a mutchkin  (pint)  of 
good  veal  gravy,  th  ckened  with  a little  butter 
and  flour,  and  feafoned  with  white  pepper  and 

fait ; 
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fait ; dew  the  chickens  in  it  for  about  a quar- 
ter of  an  hour,  cad  three  yolks  of  eggs  till 
they  are  fmooth,and  mix  in  half  a gill  of  cream, 
the  fqueeze  of  a lemon,  and  about  half  a 
mutchkin  (half  a pint)  of  the  boiling  fauce;  then 
mix  the  whole  together,  and  give  them  a fhake 
over  the  fire.  Difn  them  up,  and  garnifh  with 
fliced  lemon. 

fo  Drefs  Chickens  with  Peafe  and  Lettuce . 

Take  as  many  good  peafe  and  chickens  as 
will  fill  a difh  : truls  the  chickens  as  for  boil- 
ing ; feafon  them  with  fpices  and  fait : put  a 
piece  of  frefh  butter  in  each  of  them  ; tie  up 
a faggot  of  parfley,  a few7  young  onions,  and 
a fprig  of  thyme  or  winter  favoty  : put  them 
in  a pan,  with  the  peafe  and  a piece  of  frefh 
butter,  a little  fait  and  fpices,  and  a faggot  of 
fweet  herbs-  Lay  the  chickens  above  the  peafe, 
with  the  breads  undermoft  : fpiit  the  hearts  of 
two  or  three  lettuces,  and  wafh  them  clean  ; 
put  them  above  the  chickens  with  about  half 
a mutchkin  (half  a pint)  of  w ater,  to  keep  the 
peafe  from  burning ; clofe  up  the  goblet,  and 
let  it  on  a flow  fire  to  dove ; it  does  not  take 
long  time  to  do.  Difh  the  chickens  with  their 
breads  uppermod,  the  peafe  and  lettuce  over 
them,  and  as  much  of  the  broth  a^  the  difh 
will  hold,  'l  ake  out  the  herbs  before  it  is 
ferved  up. 

<7 o Make  a Currey  the  Indian  way . 

Skin  and'eut  down  two  finall  chickens,  as 
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for  a fricafsce  j wafti  them  clean,  and  (tew 
them  in  about  a choppin  (quart)  of  water,  for 
about  five  minutes  ; then  (train  the  liquor,  and 
put  the  chickens  in  a clean  difli ; chop  three 
large  onions  fmall,  and  fry  them  in  about  two 
ounces  of  butter  ; put  in  the  chickens,  and 
fry  them  till  they  are  brown  ; take  a fmall  ta- 
ble* fpoonful  of  currey,  and  a little  fait  : drew 
thefe  over  the  chickens  whilft  they  are  frying, 
then  pour  in  the  liquor;  and  let  them  (lew  a- 
bout  half  an  hour ; add  a gill  of  cream,  and 
the  juice  of  two  lemons,  and  ferve  it  up. 

To  Boil  Rice  for  Currey . 

Boil  a pound  of  rice  in  three  chopins  (three 
quarts)  of  water,  with  a little  fait  till  it  is  foft ; 
then  turn  it  out  into  a fieve,  and  fet  it  before 
the  fire  to  dry  ; heap  it  up  in  a dilh  by  itfelf 
as  lightly  as  poflible,  and  fend  it  to  the  table 
along  with  the  cuirey. 

To  make  a Fellow  the  Indian  way. 

Pick  and  wadi  three  pounds  of  rice,  and 
put  it  into  a cullendar  to  drain  ; take  a pound 
of  butter,  and  melt  it  in  a pan  over  a very  (low 
fire  ; then  put  in  the  rice,  and  cover  it  clofe, 
to  keep  in  the  fleam  ; add  to  it  a little  fait, 
iome  white  pepper,  half  a dozen  blades  of  mace, 
and  a few  cloves  all  beat : put  in  a little  water 
to  keep  the  rice  from  burning,  ftir  it  up  often, 
and  (tew  it  till  it  is  foft.  Boil  two  fowls  with 

I a piece 
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a piece  of  bacon  of  about  two  pounds  weight ; 
eiii  the  bacon  in  two  pieces,  lay  it  in  a difh 
with  the  fowls,  cover  them  with  the  rice,  and 
garnifh  with  about  half  a dozen  hard  boiled 
a dozen  of  whole  onions  fried  brown. 


Pd  Put  Pigeons . 

Draw,  truis,  and  feafon  them  well  within 
with  mixed  fpices  and  fait ; put  a piece  of  but- 
ter within  each  of  them  ; lay  them  in  a pot- 
ting can  with  their  breads  undermoft,  fome 
butter  about  them,  and  drew  mixed  {pices  and 
fait  over  them  ; put  in  a little  water  with  them, 
and  clofe  them  up.  They  may  be  done  either  in 
the  oven,  or  in  a pot.  It  the  pigeons  are  in- 
tended for  keeping  long,  or  (ending  abroad, 
they  muil  be  boned,  feafoned  very  high,  and 
potred  with  butter  only,  without  a drop  of 
water  ; fo  foon  as  they  come  om  of  the  oven, 
the  gravy  mud  be  p ured  off  them,  the  but- 
ter taken  od  the  top  when  cold,  and  more  but- 
ter melted  along  with  it,  in  order  to  cover 
them  entirely. 

7 o Slew  Pigeons. 

Stud  them  with  force-meat ; have  fome 
good  broth  ready  and  when  it  boils,  put  in 
the  pigeons : take  out  the  hearts  of  fome  cab- 
bage-lettuce. and  quarter  them  ; put  them  in 
with  the  p’geons,  and  two  or  three  green  oni- 
ons : lea  ion  with  mixed  fpices  and  fait,  and 

r-  thicken 
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thicken  with  blitter  knead  in  Hour  : clofe  them 
up  in  a goblet,  and  let  them  flew  till  they  are 
enough  : then  place  the  pigeons  in  the  middle 
of  the  difh,  with  the  lettuce  over  them,  and 
pour  fome  of  their  own  gravy  about  them. 

To  Broil  Pigeons  whole . 

Seafon  them  within  with  fpices  and  fait : 
tie  the  fkin  about  the  necks  clofe  with  a thread  : 
put  a piece  of  butter  within  them,  and  about 
half  a fpoonful  of  water  : tie  the  feet  and  vents 
clofe  up,  that  the  liquor  may  not  get  out  : let 
the  gridiron  be  hot,  and  the  fire  clear  ; turn 
them  often,  to  keep  them  from  fcorching,  un- 
til you  find  them  thoroughly  done  : do  not  cut 
the  threads  till  they  are  difhed  : lay  them  neatly 
in  a difh,  and  pour  beat  butter  over  them  : 
they  are  very  juicy  done  in  this  way.  When  you 
broil  the  pigeons  open , fplit  them  down  the 
back,  flatten  the  breads,  turn  in  the  legs,  and 
fet  the  gridiron  at  a good  diflance  from  the 
fire. 

To  Rag oo  Pigeons . 

Trufs  them  as  for  boiling,  and  feafon  them 
with  fpices  and  fait  : brown  fome  butter  : dull 
the  pigeons  with  flour,  and  make  them  of  a 
fine  brown  : turn  them  often  in  the  pan  until 
they  are  all  a’ike  : then  take  them  out  and  lay 
them  on  a difh.  You  may  make  a very  rich 
flock  of  the  gizzards,  pinions,  livers,  and 
hearts  thus : Wafh  them  very  clean,  and  put 

l 2 them 
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them  on  with  fome  water,  an  onion,  a faggot 
of  parfiey,  and  winter  favory  ; let  it  boil  un- 
til the  ftrength  is  out,  then  drain,  and  put  it 
into  a clean  pan,  keeping  back  the  fettlings : 
thicken  it  with  browned  butter  and  flour,  put 
in  fome  red  wine  : feafon  with  fait  and  fpices, 
a little  ketchup,  and  truffles  and  morels,  if  you 
choofe.  Put  the  pigeons  in  a pan,  and  let 
them  flew  on  a flow  fire  : difh  them  neatly  with 
their  (boulders  outmoA,  placing  one  in  the 
middle  : cut  fome  pickles,  mix  them  in  the 
fauce,  and  pour  it  on  them.  If  it  is  the  fea- 
fon for  afparagus,  it  looks  very  pretty  to  lay  a 
few  of  them  between  each  pigeon,  with  the 
tops  outermoft, 

To  Difguife  Pigeons . 


Seafon  them  with  fpices  and  fait : make  a puff 
pafle  and  roll  it  out  pretty  thick  : cut  it  in  as 
many  pieces  as  you  have  pigeons  : roll  a piece 
of  the  pafle  about  each  pigeon  : tie  each  in  a 
cloth  by  itfelf,  and  put  them  into  a pot  of  boil- 
ing-water  : they  will  take  more  than  an  hour’s 
boiling  : when  they  are  ready  take  them  out  ox 
the  cloths,  and  cifh  them. 


Po  Smother  Rabbits . 

Trufs  them  as  a hare  for  roafting,  and  put  them 
into  as  much  boiling  vrater  at*  will  cover  them  : 
peel  a good  many  onions,  .and  boil  them  whole 
in  water take  fome  of  the  lioucr  the  rabbits 

were 
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were  boiled  in  and  put  into  it  a good  piece  of 
butter  knead  in  flour  : then  put  in  the  onions 
among  ft  it,  breaking  them  until'  the  fauce  is 
pretty  thick ; difli  the  rabbits,  and  pour  fauce 
over  every  part  cl  them  except  the  heads. 
The  fame  fauce  will  ferve  for  boiled  geefe  or 
ducks. 

Fo  Fricafsee  Rabbits  with  a Brown  Sauce . 

Wafh  them  clean,  and  cut  them  in  final! 
pieces;  feafon  with  mixed  fpices  and  fait,  dredge 
them  wi  h a little  flour,  and  flew  them  ih  beef 
gravy  : when  they  have  Hewed  three  quarters 
of  an  hour,  on  a flow  fire,  put  in  half  a glafs 
of  red  wine,  and  thicken  it  with  a Title  brown- 
ed butter  and  flour.  Let  it  (lev/  a little  Ion  er, 
and,  when  the  fauce  is  rich  and  good,  dilh  the 
rabbits,  and  gamifh  with  green  pickles  and 
beet -root. 

SFo  Rag oo  Rabbits . 

Cut  them  down  in  joints,  and  divide  the 
back  in  little  pieces  ; wafh  them  clean,  and 
dry  them  with  a cloth  : duft  them  with  flour, 
and  brown  them  : for  fauce  thicken  fome  beef 
flock  with  a little  browned  butter  and  flour  : 
feafon  it  with  fait  and  fpices,  a little  wine,  the 
fqueeze  of  a lemon,  and  fome  ketchup.  Serve 
them  up  hot. 

* 

*lo  Stew  cold  Roasted  Wild  Fowl  or  Hare , 

Cut  them  down  in  joints,  and  having  brown- 
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cd  foms  crumbs  of  bread  in  buffer,  put  them 
into  fome  boiling  Rock  witn  a gill  of  red  wine, 
fait  and  fpices  : then  put  in  the  fowl  or  hare : 
let  it  get  two  or  three  boils,  fo  as  to  warm 
them  thoroughly.  If  it  bepatridges,put  in  w hite 
wine  in  place  of  red.  if  you  have  no  beef 
flock,  break  the  bones  of  the  meat,  and  put 
it  on  with  fome  water,  and  an  onion  or  two, 
to  draw  the  ftrength  our  of  them.  This  makes 
a good  flock  for  a hafhy  of  any  kind.  You 
may  put  in  cut  pickles  into  any  hafhy  when 
about  to  difh  it. 

Drefs  a Wild  Duck. 

Having  half  roaRed  it,  fcore  it  on  the  bread, 
and  put  pepper  and  fait,  and  the  juice  of  a le- 
mon in  every  fcore  : lay  the  realt  undermoft 
in  a dew-pan  with  a little  gravy  : let  it  dew  a 
little  : then  didi  it.  and  put  a glafs  of  claret 
in  the  gravy,  with  two  or  three  fhallots  fnred 
fmall,  and  pour  it  over  the  duck. 

A General  Rule  for  Roafting  Wild  Fowl. 

To  all  wild  fowl  the  fpit  mud  be  very  hot 
before  you  put  them  on  it : fkewer  them  wnh 
their  legs  acrofs : bade  them  well  with  but- 
ter : cut  off  only  the  feet,  (excepting  thofe  of 
the  rough-footed  wild  fowl,  fuch  as -black-cock 
and  muir-fowd  :)  difh  them,  on  loaded  bread, 
and  pour  plenty  of  beat  frefh  butter  over 
them.  When  you  roaft  wood-cock  ot  f iipt,  do 
T'*'  • not 
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not  cut  off  the  heads,  nor  gut  them  : fkewer 
them  with  their  own  bill:  bait e them  well  with 
butter  : put  toadied  bread  elow  them,  to  pre- 
fers what  drops  from  the  gut  : difli  them  on 
the  toaft,  and  pour  beat  butter  over  them. 

To  Pot  any  kind  of  Wild  Fowl. 

Draw  and  trufs  them  : feafon  with  fait  and 
mixed  fpices,  and  pack  them  in  a potting-can 
with  a good  deal  of  frefh  butter  : dole  up  the 
pot,  and  bake  them  in  an  oven  : when  enough, 
pour  the  nutter  and  gravy  from  them  : feu  in- 
all  the  butter  off  the  gravy,  and  add  more  to 
it : then  put  them  into  fmall  pots,  and  cover 
them  with  melted  butter.  Partridges  and  ve- 
nifon  are  done  in  the  fame  way  as  hare  and 
beef. 

To  Jug  a Hare . 

Having  cut  the  hare  in  pieces,  put  a pretty 
large  piece  of  i utterin  the  bottom  of  a long  jug, 
feafoned  with  fait  and  fpices : then  pack  in  as 
many  of  the  belt  pieces  of  the  hare  as  the  jug 
will  hold,  with  a faggot  of  fweet  herds,  and 
two  or  three  onions  : take  feme  of  the  water 
the  hare  was  walhed  in,  and  Itrain  it  through 
a fieve  ; fill  the  jug  up  with  it,  and  tie  ^he 
mouth  of  it  very  clofe  with  feveral  folds  of 
paper  : fet  it  into  a pot  of  cold  water  up  to  the 
neck  of  the  jug  : ’as  the  water  boils  in,  put  in 
more  to  keep  it  of  an  equal  quantity.  If  it  is 
an  old  hare,  it  will  take  three  hours  of  doing : 
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as  the  butter  rifes  to  the  top,  pour  it  clean  eft : 
take  out  the  herbs  and  onions  when  you  difh 
it,  and  pour  the  fauce  over  it:  be  fare  to  tie 
the  jug  to  the  handles  of  the  pot,  to  prevent  it 
from  fhifting. 

To  Roast  and  Stuff  a Hare. 

1 ake  fome  crumbs  of  bread  and  currants, 
with  a good  deal  of  frtfh  butter  : feafon  it  with 
fugar,  lalt,  and  nutmeg,  and  work  it  up  with 
a beat  egg,  (or  mince  the  liver  with  an  anchovy 
boned,  the  crumb  of  a penny  loaf,  worked  up 
with  a quarter  of  a pound  of  tweet  butter,  fome 
mixed  fpices  and  fait,  and  the  ye  lk  of  an  egg  :) 
put  this  fluffing  into  the  belly  of  the  hare,  and 
few  it  up  : draw  up  the  thighs  to  the  1 ody,  to 
make  it  as  fhort  as  poflible  : fkewer  the  head  e- 
ven,  or  as  it  were  looking  over  its  fhoulder  : fpit 
it,  and  lay  it  to  a clear  fire,  having  firft  balked 
it  with  butter : beat  the  yolk  of  an  egg,  and 
mix  it  with  cream.  When  the  butter  is  well 
chipped  from  it,  pour  it  clean  out  of  the  pan  : 
then  keep  clofe  baking  it  with  cream  till  it  is 
alrooft  taken  up.  When  the  hare  ib  ready,  have 
fome  more  cream  warm,  and  take  all  the  dr  p- 
pings  and  mix  it  with  the  cream  : cifh  the 
hare  and  pour  this  fauce  over  it  — Or,  tor 
fauce,  take  half  claret  and  half  water : fome 
veiy  thin  flices  of  bread,  and  a little  piece  of 
frtfh  butter:  boil  it  till  it  is  prett)  imooth, 
fweeten  it  properly,  and  put  in  a iciape  of  nut- 
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\ To  make  Flare  Collops. 

Hare  collops  are  dreffed  in  the  fame  man- 
ner as  beef  minced  collops,  fee  page  56,  with 
the  addition  of  a little  claret  to  the  fauce. 

To  FricaJJie  Eygs. 

Boil  fome  eggs  pretty  hard,  and  cut  them 
in  round  ilices : make  a white  fauce  the  fame 
way  as  for  boiled  chickens  ; pour  it  over  the 
eggs,  lay  fippets  round  them,  and  put  a whole 
yolk  in  the  middle  of  the  plate. — It  is  proper 
for  a corner  cilh  at  fupper* 

To  Poach  Eggs  with  Toasts. 

Put  fome  water  on  in  a flat-bottomed  pan, 
with  a little  fait : when  it  comes  a-boil  break  the 
eggs  carefully  in,  and  let  it  boil  two  minutes 
longer,  then  take  them  up  with  an  egg  fpoon, 
and  lay  them  on  buttered  toafls. 

To  Poach  Eggs  with  Sorrel. 

Tie  up  fome  forrel  in  fmall  faggots  and  boil 
it ; cut  the  firings,  and  lay  the  faggots  round 
the  dilh  neatly  ; fpread  them  a little,  leaving 
a (pace  between  each  faggot ; cut  fome  toalt- 
ed  bread  long  ways,  and  put  a piece  between 
every  bunch  of  the  forrel  : poach  fome  eggs 
very  nicely  : take  them  carefully  out,  and 

drain 
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drain  the  water  from  them  : lay  them  above 
the  forrcl  and  the  bread,  allowing  a little  ! f 
the  bread  and  green  tops  to  be  feen  : beat 
lome  irefh  butter,  and  pour  it  over  them. 

To  make  an  Aumulette  of  Eggs. 

lake  ten  eggs,  or  a dozen  if  fmal!  : break 
nem  cal  them,  but  not  too  much  : put  in  a 
Im’e  fweet  cream,  and  feafon  it  with  fait  and 
a fci  ape  of  nutmeg  : fhred  fome  parley  and 
onions  very  fmal l,  and  mix  them  with  the  eggs 
and  fome  boiled  bacon  ham  minced.  Then 
take  a good  piece  of  butter  and  let  it  juft  come 
a-ooil  in  a frying-pan:  pour  in  the  eggs  amongfl 
it,  and  fire  it,  but  not  too  haftily.  When'  it 
begins  to  faken,  raifeit  frequently  with  a knife 
h°‘n  the  bottom  of  the  pan  in  different  parts, 
to  ret  the  butter  get  in  below  it  Fry  it  upon 
one  fide,  and  hold  the  other  before  a clear  fire 
to  take  off  the  rawnefs  of  the  eegs. 

To  make  an  Out  on  and  Egg  Di/h. 


_ hnme  eggs  hard  : cut  fome  onions  in 
fiices  in  crofs-ways,  and  fry  them  in  brown’d 
butter  . take  them  carefully  out  of  the  butter, 
ana  dram  it  from  them  : cut  the  eggs  in  round 
hkes : beat  fome  irefh  butter,  and  mix  in  it  fome 
rnuftaid  and  vinegar  : put  in  the  eggs  and  oni- 
ons, give  it  a tofs  upon  the  fire,  and  "then  dull  it. 


Eggs  in  Paste  or  Paper  Cases . 

Chop  fome  fweet  herbs  with  a piece  of  but- 
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ter,  pepper,  and  fait : put  a lirtle  of  this  in  the 
bottom  of  each  cale  : break  an  egg  into  each, 
upon  the  jmcie , drew  bread  crumbs  over  it, 
and  bake  them  in  an  oven,  or  broil  them  over 
a flow  fire,  covering  the  top  with  a falaman- 
der  : they  ought  to  oe  as  foft  as  it  boiled  in 
the  IheiL 

Eggs  hie  the  Dazvn  of  Day . 

Poach  eight  or  ten  eggs,  and  lay  them  on  a 
lieve  to  dram  : cut  five  or  fix  thin  dices  of 
ham  in  dices,  and  foak  them  in  a little  butter 
over  the  fire  till  they  are  done:  then  dip  ’he 
eggs  one  y one  in  a pretty  thick  batter  made 
of  flour,  white  wine,  fair,  and  a little  oil ; put 
them  in  wi  h the  ham,  and  fry  them  in  but- 
ter or  beef  drippings  : garnifh  with  fried  par- 
ley. 


SC 
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CHAP  VIII. 

OF  SAUCES. 


Caper  Sauce  for  a boiled  Jigot  of  Mutton. 

1 AKE  fome  firong  beef  or  veal  gravy,  and 
thicken  it  with  a little  butter  and  flour  ; 
feafon  it  with  pepper  and  fait,  and  the  fqueeze 
ol  a lemon.  Chop  a large  table-fpoonful  of 
capers  ; and  put  them  into  the  fauce.  When 
it  comes  a-boil,  fkim  it,  and  pour  it  over 
the  meat. 

Onion  Sauce . 

Put  fome  veal  gravy  in  a ftew-pan,  with  a 
couple  of  onions  cut  in  dices  ; feafon  with  pep- 
per and  fait,  flew  it  foftly,  and  ftrain  it  off. 
Serve  it  up  hot  in  a bafon. 

But  ter  Sauce  for  Bifh. 

Melt  the  butter  with  water  and  vinegar, 
and  thicken  it  with  the  yolks  of  a couple  of 
eggs.  Squeeze  in  the  juice  cf  a lemon  before 
it  is  ferved  up. 

Sauces  for  roafied  Venifon. 

Take  half  a pound  of  currant  jelly  diffolved 
in  a gill  cf  boiling  water.— Or  half  a mutchkin 
' (half 
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a pint)  of  red  wine,  and  a quarter  of  a pound 
of  beat  fugar.  and  fimmered  over  a clear  fire 
for  five  or  fix  minutes. -—Or  half  a mutchkin 
(half  a pint)  of  vinegar,  and  a quarter  of  a 
pound  of  fugar  fimmered  to  a fyrup.  Send 
up  either  of  thefe  fauces  in  a boat. 

Sauce  for  any  roasted  Meat . 

Wafh  an  anchovy  very  clean,  and  put  to  it 
a glafs  of  red  wine,  a litrle  ftrong  gravy,  fome 
nutmeg,  a fhaiot  diced,  and  the  juice  of  a Se- 
ville orange  ; (lew  thefe  together  a little,  and 
pour  it  into  the  gravy  that  comes  from  the 
meat. 

A general  Sauce . 

• 

Take  a little  lemon-peel  and  a fhaiot  minc- 
ed very  fmall,  with  fome  beaten  nutmeg,  and 
mace  ; flew  them  in  a little  white  wine,  gravy, 
and  butter.  If  it  be  for  haflies  of  mutton  or 
filh,  add  anchovies,  and  a little  of  the  liquor 
of  Hewed  oyfters. 

Sauce  for  boiled  Chickens . 

Take  the  yolks  of  two  hard  boiled  eggs,* 
with  the  livers  of  the  chickens,  and  fhred  them 
very  fine  ; put  them  into  fome  gravy,  add  the 
fqueezej  f a lemon,  and  thicken  and  tofs  ii  up 
v.iib  a lhtle  fhred  parfley.  Garni fh  with  leniom 

Sauce  for  boiled  Chickens  or  Lamb . 

i ane  fome  white  wine,  a few  fprigs  of  fweet 

K herbs  9 
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herbs,  a little  whole  pepper,  and  mace,  let  it 
flew  a little,  then  put  in  a little  parDey  and 
fpinnage  boiled  green,  and  chopped  a httle  ; 
beat  it  up  thick  with  fix  ounces  frefh  butter, 
pour  it  over  the  meat,  and  ferve  it  up.  Gar- 
nifli  with  Diced  lemon  and  barberries* 

Sauce  for  Capons . 

Take  the  necks  of  the  capons,  and  boil  them 
in  a little  water,  with  a whole  onion  and  two 
anchovies  cut  fmall,  a little  white  pepper,  and 
the  gravy  that  runs  from  the  capons  ; then 
ftrainir,  and  thicken  it  with  a little  butter  and 
Hour,  ferve  it  up  with  a Diced  lemon. 

A ready  Sauce  for  a Fowl, 

Boil  the  liver,  and  bruife  it  in  a fmall  quan- 
tity of  the  liquor  it  was  boiled  in  ; mix  in  a 
little  lemon-peel,  beat  fine,  and  feme  melted 
butter  ; let  it  juft  boil  up,  and  then  put  it  into 
a difh  with  the  fowl. 

A Parsley  Sauce . 

Pick  and  wafli  the  parDey  very  clean,  and 
boil  it  till  it  is  tender,  then  Drain  if,  chop  it 
very  fmall,  and  mix  beat  butter  amongft  it. 

Oyster  Sauces.  \ 

Clean  and  feald  the  oyfters,  then  boil  them 

in 
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in  beat  butter,  and  a little  of  their  own  liquor. 
— Or  thicken  a little  gravy  with  butter  ancl 
flour,  and  add  to  it  half  a gill  of  cream,  a fcrape 
of  nutmeg,  and  a very  little  fait ; fcald  a quar- 
ter of  an  hundred  oyfters,  and  put  them  into 
this  fauce,  with  a little  of  their  liquor,  and  half 
a glafs  of  white  wine.  Give  it  a fcald  on  the 
fire,  blit  do  not  let  it  boil. 

A Cellery  Sauce . 

Cut  the  white  ends  of  the  cellery  in  pieces 
of  about  an  inch  long  : boil  it  in  water  till  it 
is  tender : thicken  it  with  a little  butter  knead 
in  flour,  then  put  in  the  cellery,  with  a blade 
of  mace,  and  let  it  boil  a little. 

A Cream  Sauce , 

\ X 

Take  fome  fweet  cream  : let  if  come  a-boil, 
ftirring  it  clofe  to  keep  it  from  bratting  : c iff 
the  yolks  of  three  or  four  eggs,  and  mix  a lit- 
tle cold  cream  a ong  with  them  ; then  mix  the 
boiling  cream  gradually  amongft  the  eggs  : 
turning  it  backwards  and  forwards  to  make  it 
fmooth  : put  it  on  the  Are  to  warm,  but  do 
not  let  it  boil,  and  Air  it  all  the  time.  Seafon 
it  with  a little  fait,  and  a fcrape  of  nutmeg. 

An  Egg  Sauce. 

Beat  a quarter  of  a pound  of  butter  with  a 
little  flour  and  water  ; then  put  in  two  hard 

K 2 boiled 
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boiled  eggs  minced,  and  feafon  with  white 
pepper  and  fait. 

% 

Sauce  for  roasted  Chickens. 

Take  a gravy,  or  the  above  egg  fauce.  When 
frxiall  chickens  are  (o  be  roafied,  take  crumbs 
of  bread,  fmall  fhred  parfley,  and  a little  fait, 
wrought  up  with  a go  >d  piece  of  frefh  biuter, 
and  ft ufF  the  bellies  with  it.  Young  chickens 

. o 

mould  have  a little  beat-butter  poured  over 
them. 

A Sauce  for  a / ousted  'Tongue. 

Grate  fome  bread  very  fine  ; put  it  on  with 
a little  water,  a piece  of  frefh  butter,  fome  red 
wine,  a ferape  of  nutmeg,  and  a proper  quan- 
tity of  fugar  : let  it  boil  until  it  is  very  fmooth  : 
put  it  in  a fauce-difh,  and  fend  it  to  the  table. 
Some  prefer  currant  jelly  to  wine : others 
choofe  nothing  but  beat-butter  and  vinegar,  or 
capers  in  their  fauce. 

Sauce  for  a Turkey. 

Take  a little  hr  one;  broth,  a giafs  of  white 
wine,  an  anchovy  or  fhalot,  a little  pepper, 
mace,  fait,  and  a flee  of  lemon  ; let  it  flew 
a little,  then  drain,  and  pour  it  through  the 
telly  of  the  turkey.  Serve  it  up  with  an  oni- 
on fauce  ; lay  them  round  the  turkey  ; butter 
them,  and  ferve  them  up  with  gravy,  or  oyfter 
fauce. 


A Sauce 
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A Sauce  for  any  kind  o]  Wild  Fowl. 

Take  a quantity  of  veal  gravy,  according  to 
the  bignefs  of  the  difli  of  wild  fowl,  feafon  it 
with  pepper  and  fait,  and  mix  in  the  juice  of 
two  oranges,  and  a little  claret. 

Sauce  for  a Hare. 

Take  half  a mutchkin  ( half  a pint)  of  red 
vine,  and  a little  oyffer  liquor,  fome  good 
gravy,  a large  onion  duck  with  cloves,  iome 
whole  cinnamon,  and  a nutmeg  cut  in  dices  ; 
let  it  boil  ti  1 the  onion  is  tender  ; then  take 
out  the  onion  and  fpices,  and  put  to  it  three 
anchovies,  and  a piece  of  butter  : (hake  it  up 
well  together,  and  fend  it  to  the  table. 

Another 0 

Take  a mutchkin  pint)  of  cream,  and  half 
a pound  of  frefh  butter  ; put  them  in  a dew- 
pan,  and  keep  dining  it  with  a fpoon  till  the 
butter  is  melted,  and  the  fauce  thick  ; then 
take  up  the  hare,  and  pour  the  fauce  into  the 
difh  about  it. 

Another. 

Bade  the  hare  with  a mutchkin  (pint)  of 
cream,  and  when  it  is  three  parts  waded,  and 
the  blood  of  the  hare  mixed  with  it,  take  up 
the  dripping-pan,  pour  it  into  a fauce-pan,  and 

& 3 kt 
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fet  it  by  ; then  flour  the  bare,  bade  ir  well 
with  bu  ter,  and  put  into  the  pan  feme  gravy  \ 
ferape  up  all  the  brown  among  the  liquor,  and 
pur  to  it  the  cream  ; run  it  through  a fieye, 
and  thicken  it  with  butter  rolled  in  dour. 

Sauce  for  a roasted  Goofe  or  Rabbits , 

Having  drawn  up  forne  butter  thick,  mix  In 
it  a fpoonful  or  two  of  made  milliard,  forne  fu- 
gar,  and  vinegar. 


Sauce  for  boiled  Rabbits. 

Boil  the  livers  with  two  eggs,  fhred  them 
very  final!,  and  mix  in  a large  fpoonful  of 
grated  bread  ; have  ready  forne  flrong  beef 
broth,  to  a little  of  that  add  two  fpoonfuls  of 
white  wine,  one  of  vinegar,  a little  fait,  and 
fome  butter  ; ftir  all  in,  but  take  care  the  but- 
ter does  not  oil. 


Sauces  for  Partridges. 

Take  a bunch  of  cellery,  and  cut  all  the 
white  very  fmall ; wadi  it  clean,  put  it  into  a 
fauce-pan  with  a blade  of  mace,  a little  beaten 
pepper,  and  a very  little  fait ; boil  it  in  a mutch- 
kin  f pint)  of  water,  till  the  water  is  almoft 
wafted  ; then  add  a gill  of  cream,  and  a piece 
cf  butter  rolled  in  dour  ; ftir  all  together,  and 
when  it  is  thick  and  fine,  pour  it  over  the 
ifeirds. 


Or 
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Or  take  the  livers,  and  bruife  them  fine, 
feme  parfley  chopped  fine  ; melt  fome  frefh 
butter  and  put  them  into  it  with  the  fqueeze 
of  a lemon  ; juft  give  it  a boil,  and  pour  it  o- 
ver  the  birds. 

Or  take  grated  bread,  fome  water,  fait,  and 
an  onion,  boil  all  together,  and  when  boiled 
fome  time,  take  out  the  onion,  and  put  in  a 
little  lemon-juice  and  a piece  of  butter,  the 
bignefs  of  a walnut. 

Cnfpi  d Crumbs  for  Larks , or  other  /mall 

Birds. 

Oil  a piece  of  butter,  fkim  it  clean,  and  pour 
it  off  from  the  fediment ; put  to  it  grated 
crumbs  of  bread,  keep  ftirring  it  till  they  are 
crifp  ; and  when  they  are  drained  lay  them 
round  the  larks. 

Sauces  for  roafled  Pigeons, 

1.  Gravy  and  juice  of  orange. 

2.  Boiled  parfley  minced,  and  mixed  with 
fome  butter  and  vinegar  beaten  up  thick. 

3.  Gravy,  claret,  and  an  onion  ftewed  to- 
gether with  a little  fait. 

4 Minced  vine  leaves  roafled  in  the  bellies 
©f  the  pigeons,  and  claret  and  fait,  boiled  to- 
gether, with  fome  butter  and  gravy. 

5.  Sweet  butter  and  juice  of  orange,  beat 
together  and  made  thick. 

6.  Minced  onions  boiled  in  claret  almofl 

dry. 
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dry,  with  nutmeg,  fugar,  gravy  of  the  fowl, 
and  a little  pepper. 

7.  Or  gravy  of  the  pigeons  only. 

Sauces  for  all  kinds  of  Land  Fowl . 

1.  Stew  feme  onions  with  fait,  pepper,  fome 
grated  bread,  and  the  gravy  of  the  fowl. 

2.  Boil  fome  crumbs  of  bread  in  water  with 
two  whole  onions,  fome  gravy,  half  a grated 
nutmeg,  and  a little  fait  ; drain  it  and  boil  it 
up  as  thick  as  water-gruel ; then  add  to  it  the 
yolks  of  two  eggs  diflolved,  and  the  juice  of 
two  oranges. 

3.  Take  the  gravy  of  the  fowl,  fome  fweet 
butter,  grated  nutmeg,  pepper,  and  fait  ; (tew 
all  together,  and  add  the  juice  of  a lemon. 

A Fijh  Sauce . 

Get  two  anchovies,  and  boil  them  in  a little 
white  wine  a quarter  of  an  hour,  with  a fhalot 
cut  thin  : then  melt  fome  butter  very  thick, 
put  in  fome  pickled  oyfters,  and  pour  it  over 
the  fifth,  with  fome  of  the  oyfler  liquor. 

1 

‘To  thicken  Butter  for  L eafe , Greens , 

Fijh,  &c. 

Juft  cover  the  bottom  of  a fauce-pan  with 
two  or  three  fpoonfuls  of  water,  and,  when  it 
boils,  put  in  half  a pound  of  butter.  When 
the  butter  is  melted,  take  the  fauce-pan  from 

the 
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the  fire,  and  (hake  it  round  till  it  is  very 
fmooth.  Ir  will  heat  again  as  often  as  yon 
have  occafion  for  it. 

Sauce  jor  a Pickled  Fijh. 

Take  parfley  and  chives,  of  each  an  equal 
quantity,  fome  anchovies  and  capers  Hired  ve- 
ry final! , a little  fait,  pepper,  nutmeg,  oil,  and 
vinegar,  and  mix  them  well  together.  When 
you  difh  the  fifh,  pour  fome  of  this  fauce  upon 
it,  and  ferve  the  reft  in  a China  bafon. 

^ Apple  "Sauce . 

Pare,  core,  and  flice  the  apples : put  them 
in  with  a lrtle  water  in  a fauce  pan  to  keep 
them  from  burning,  and  a l it  of  lemon-peek 
When  they  are  enough,  take  out  the  peel, 
bruife  the  apples,  add  a lump  of  butter,  and  a 
little  fugar. 

Goofeberry  Sauce . 

Put  fome  coddled  goofeberries,  a little  juice 
of  forrel,  and  a little  ginger,  into  fome  melted 
butter. 

Bread  Sauces . 

Put  a pretty  large  piece  of  crumb  of  ft  ale 
bread  into  half  a murchkin  (half  a pint)  of 
water,  with  an  onion,  a blade  of  mace,  and  a 

few 
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few  pepper-corns : boil  thefe  a few  minutes  in 
a cloth ; take  out  the  onions  and  fpice  : mafh 
the  bread  very  fmooth,  and  add  a piece  of  but- 
ter and  a little  fait. 

Bread  fauce  for  a pig  is  made  the  fame  way, 
with  the  addition  of  a few  currants  picked, 
waflied,  and  boiled  along  with  the  other  in- 
gredients. 


Mint  Sauce . 

Wafh  feme  mint  perfectly  clean  ; chop  it 
very  fine,  and  put  to  it  vinegar  and  fugar. 


Browning  for  made  Difjes . 

Put  a piece  of  butter  in  a frying-pan,  and 
turn  it  conflantly  round  to  the  right  hand  till 
it  is  of  a light  brown  ; then  take  off  the  froth, 
dredge  in  a little  Hour,  and  fiir  it  about  with 
an  iron  or  wooden  fpoon  till  it  comes  a-boil. 
This  is  a proper  thickening  for  any  brown 
fauce  or  ragoo,  and  anfwers  much  better  than 
the  browning  made  with  fugar ; and  although 
feemingly  fimple,  is  one  of  the  moft  material 
things  to  he  attended  to  in  cookery,  as  no- 
thing can  be  more  difagreeable  and  offenfive 
than  to  fee  oiled  or  burnt  butter  in  any  dreffed 

difh. 


To  Beat  Butter . 

Put  a little  milk  or  water  in  the  bottom  cf 

a fauce- 
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a fauce-pan,  with  a quarter  of  a pound  of  but- 
ter cut  in  dices  ; dredge  in  a little  flour,  and 
{hake  the  pan  conftantly  round  to  the  right 
hand  till  the  butter  turns  thick,  fmooth,  and 
white,  like  a cream. 

j to  Clarify  Butter . 

Put  the  butter  in  a pan,  and  let  it  come  a- 
hoil : then  take  it  off,  and  fcum  it.  Pour  it 
out  into  a bafon  ; taking  care  to,  keep  back 
the  milk  and  fediment  at  the  bottom  of  the 
pan.  This  anfwers  for  all  -kinds  of  potted 
meat. 

A Brown  Cullis  for  Rag 00s  and  Sauces . 

1 

Take  two  pounds  of  veal,  two  ounces  of 
bacon  ham,  two  or  three  cloves,  a little  nut- 
meg, a blade  of  mace,  two  carrots,  cut  to  pie- 
ces, and  feme  onions  or  fnaiots  ; put  them  in 
a covered  ftew-pan  with  aoout  a mutchkin 
(pint)  of  water  ; but  take  care  it  does  not 
burn.  Let  it  flew  till  it  is  ftrong,  and  then 
{train  it. 

A Fifh  Sauce  to  keep  the  whole  Year . 

Chop  twenty- four  anchovies  bones  and  all ; 
put  to  them  ten  fhaiots,  a handful  of  fci  aped 
horfe-raddifh,  four  blades  of  mace,  one  chopin 
(quart)  of  white  wine,  one  pint  (two  quarts) 
of  water,  one  lemon  cut  in  dices,  ha'f  a gill  of 
anchovy  liquor,  a gill  of  claret,  twelve  cloves, 

and 
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and  twelve  pepper  corns  ; boil  them  together 
tili  ^it  is  reduced  to  a chopin  (quart,)  then 
dram  it  off  into  a bottle.  Two  fpoonfuls  of 
this  fauce  will  be  fufficient  for  a pound  of 
melted  butter. 

Mixed  Spices  for  Seafarings. 

Take  one  ounce  of  black,  and  half  an  ounce 
of  Jamaica  pepper,  tw7o  nutmegs,  and  a quar- 
ter of  an  ounce  of  cloves ; mix  and  beat  them 
into  a powder  ; clofe  them  up  to  keep  out  the 
air,  and  life  them  as  occafion  requires. 

Seafarings  for  white  Sauces  and  Fide  of  sees 

White  pepper,  mace,  nutmeg,  and  lemon 
grate  mixed. 

A Cullis  to  thicken  Frozen  Sauces  for  Flejh 

or  F/fb . 

Rub  the  bottom  of  a fauce-pan  w'ith  a bit 
of  butter  ; dice  in  a cam  t,  turnip,  and  an  on- 
ion or  two  : lay  over  them  a few  dices  of  Da- 
con  ham  and  veal,  and  feafon  with  mixed  fpi- 
ces  and  fait.  Then  put  in  a mutchkin  (pint) 
of  good  gra\  y,  and  fome  grated  read-  Let 
the  whole  fteiv  till  it  is  very  thick  and  brown; 
then  drain  it,  ru  bing  the  lubdance  through  a 
dtve  with  the  ack  of  a fpoon.  A cullis  lor 
bfh  m y be  made  the  fame  way,  only  for  the 
latter  take  dfh  in  place  of  flefh. 
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OF  VEGETABLES. 


‘To  Stew  Parfnips. 

BO  I L them  tender,  fcrape  them  clean,  and 
cut  them  in  flices  : take  as  much  fweet 
cream  as  will  be  fauce,  and  thicken  it  with 
butter  wrought  in  flour;  when  the  cream  is 
warm,  put  in  the  nips,  and  keep  it  toiling  on 
the  fit  e : when  the  cream  boils  they  are  enough  : 
ftrew  in  a little  fait,  and  difh  them. 

To  Stew  Beet-root. 

• ->r 

^ Boil  fome  beet-root,  fcrape  off  the  fkin,  and 

ince  it  down  in  thin  flices:  beat  fome  frefli 

butter,  put  a little  vinegar  in  it,  and  throw  in 

pie  oec.-root ; tofs  it  until  it  is  warm,  and  difh 
it. 

To  Stew  Red  Cabbage. 

Cut  it  down  as  for  pickling  : put  it  in  a 
itew-pan  with  fome  red  wine  and  a piece  of 
butter  knead  in  flour ; feafon  it  with  a little 
• a,t  anu  ipices ; keep  it  Airring  until  the  but- 
I'r  ‘s  me  ted  j then  cover  the  pan,  and  let 

them 
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them  flew  a little,  but  not  till  they  are  too  foft, 
for  they  eat  better  when  a little  crifp  ; pur  in 
a little  vinegar  before  you  take  them  off;  difn 
them,  and  ferve  them  up  hot. 

To  Stew  Cucumbers. 

Pare  fome  large  cucumbers,  and  flice  them 
about  the  thicknefs  of  half  a crown  ; fpread 
them  on  a clean  coarfe  cloth,  to  drain  the  wa- 
ter from  them  : pare  and  fiice  fome  large  on- 
ions round-ways : flour  the  cucumbers,  and  fry 
them  with  the  onions  in  browned  butter  ; when 
you  fee  them  brown,  take  them  carefully  out 
of  the  butter  Then  take  a clean  pan,  and 
put  three  or  four  fpoonfuls  of  warm  water  in 
it,  with  a quarter  of  a pound  of  frefh  butter 
rolled  in  Hour ; Itir  it  on  the  fire  until  it  is 
melted  ; mix  in  a tea-fpoonful  of  the  flour  of 
niufiard  ; put  in  the  cucumbers,  and  feafon  it 
with  fait  and  fpices  ; cover  up  the  pan,  let  them 
flew  foftly  about  a quarter  of  an  hour,  (baking 
the  pan,  and  then  difh  them  up. 

To  Drefs  Tarfnips  like  Skirrets . 

Boil  fome  large  parfnips  tender,  and  ferape 
off  the  (kins  ; cut  them  the  long  way  in  round 
pieces,  about  the  fize  of  a fkirret,  and  fry  them 
in  butter  of  a fine  light  brown  ; take  them  out 
of  the  butter,  and  lay  them  neatly  in  a difh. 
Strew  beat  cinnamon  and  fugar  over  them  be- 
fore they  go  to  the  table. 


To 


Ch.  IX.  Of  Vegetables.  11$ 

To  Drefs  Cellery  with  Cream. 

WaOi  and  clean  the  cellery  ; cut  it  in  pieces 
about  two  or  three  inches  long  ; boil  it  until 
it  is  tender ; put  it  through  a drainer,  and 
keep  it  warm  : take  about  hall  a mutchkin 
(half  a pint)  of  fweet  cream  ; fet  it  on  the  fire 
with  a bit  of  frefh  butter  about  the  bulk  of  a 
nutmeg  rolled  in  flour  ; keep  it  (lining  until  it 
comes  a-boil  ; have  the  yolks  of  four  eggs 
ready  cad,  and  mix  into  them  a little  cold 
cream  ; then  mix  in  the  boiling  cream  by  de- 
grees, and  put  it  on  the  fire  again  ; keep  it 
clofe  (luring,  but  don’t  let  it  boil  ; throw  in 
the  cellery,  and  give  it  a tofs  up  ; feafon  with 
fait  and  nutmeg,  an  d difh  it  up. 

Ho  Stew  Cellery  in  Gravy. 

Boil  and  order  the  cellery  as  in  the  above 
receipt ; brown  a piece  of  butter,  and  thicken 
it  with  flour  ; mix  in  as  much  good  gravy  as* 
will  cover  the  cellery,  a little  red  wine,  fait  and 
ipices  ; when  the  fauce  comes  a-boil,  throw  in 
the  cellery,  let  it  dew  a little,  and  then  difh  it. 


To  Ra  g oo  Cauliflower. 

Cut  fome  cauliflower  in  pieces,  and  dew  it 
in  a rich  brown  culhs,  feafoned  with  pepper 
and  fait  ; put  it  in  a difh,  and  pour  the  cullis 
over  it.  Boil  fome  fprigs  of  the  cauliflower 
very  white,  and  lay  round  the  difh. 

L 2 
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Vo  Broil  Potatoes. 

Boil  and  peel  them,  cut  them  in  two,  and 
broil  them  till  they  are  browned  on  both  hides ; 
then  lay  them  in  a difh,  and  pour  melted  but- 
ter over  them. 

Vo  Fry  Potatoes . 

Cut  them  in  thin  faces,  as  large  as  a crown- 
piece,  fry  them  brown,  lay  them  in  a difh,  and 
pour  melted  butter,  lack  and  fugar  over  them. 

Vo  Majh  Potatoes. 

Boil,  peel,  and  mafli  them : put  them  into  a 
fauce-pan  with  a mutchkin  (a  pint)  of  milk 
to  two  pounds  of  potatoes ; add  a little  fait, 
and  ftir  them  well  together,  taking  care  they 
do  not  hick  to  the  pan  ; then  ftir  in  a quarter 
of  a pound  of  melted  butter,  and  ferve  it  up. 

Vo  Scollop  Potatoes. 

Boil  and  peel  them,  beat  them  fine  in  a bowl 
with  fome  good  cream,  butter,  and  fait ; put 
them  into  fcollop  fhells,  fmooth  the  top,  fcore 
them  with  a knife,  lay  thin  dices  of  butter  on 
the  top,  and  browm  them  before  the  fire. 
Three  {hells  is  fufficient  for  a difli. — They  make 
pretty  corner  difhes. 

Vo 
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To  Make  a Potatoe  Collar. 

Boil,  peel,  and  beat  fo me  potatoes  with  a 
little  mace  and  cream,  or  melted  butter;  work 
it  up  into  the  lhape  of  a collar,  leaving  out  a 
little  to  make  into  round  bails;  glaze  the  whole 
with  the  yolk  of  an  egg,  and  bake  them  of  a 
fine  crilp  brown  ; place  tfie  collar  in  the  mid- 
dle, ana  lay  the  balls  round  it.  For  fauce  take 
half  a mutchkin  ghalf  a pint)  of  red  wine,  fome 
fugar,  the  yolks  of  two  eggs  beat  up  with  a 
Rule  nutmeg  ; ft ir  them  gently  in  for  fear  of 
curdling  : and  when  it  is  thick  enough,  pour 
it  over  the  collar. 

7a  Stew  Peas  with  Lettuce . 

* 

Take  two  pound  of  green  peas,  and  two  large 
cabbage-lettuces  cut  fma'l  crofs-ways,  and 
Wei fhed  very  clean  : put  them  in  a (lew-pan 
with  a quart  of  gravy,  and  Itew  them  till  they 
are  tender  ; put  in  fome  butter  rolled  in  flour, 
and  feafon  it  with  pepper  and  fait.  When  it  is 
proper  thicknefs,  cifh  it  up. 

N.  B.  Some  like  it  thickened  with  the  yolks 
of  eggs : others  like  an  onion  chopped  fine, 
and  (lewed  along  with  them,  with  two  or  three 
rafhers  of  lean  ham. 

Another  Way . 

Shell  and  boil  the  peas  with  a little  fait,  and 
drain  them  in  a fieve  ; then  dice  the  lettuces 

and 


1 2 6 Of  Vegetables.  Part  I. 

and  fry  them  in  frefh  butter ; put  the  whole 
into  a itew-pan,  with  a little  good  gravy,  pep- 
per, and  fait  : thicken  it  with  Hour  and  butter, 
put  in  a little  fhred  mint,  and  ferve  it  up  in  a 
foup-difti. 
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PART  ir. 

Of  P A s T R r. 


CHAP.  I. 

OF  PIES,  PASTIES,  DUMPLINGS  AND  PATTIES. 

Preliminary  Qbs  ervations . 

CARE  mud  be  taken  that  all  raifed  pies  be 
well  ciofed  up  to  keep  them  in  fhape, 
and  prevent  their  falling  in  ; that  they  be  fired 
in  a quick  oven,  and  that  no  gravy  be  put  in 
them  till  they  are  about  half  baked.  Puff  paste 
muft  have  a moderate  oven,  neither  too  quick 
nor  too  flow. 

A Standing  Crust  for  Large  Pies . 

Break  two  eggs  into  two  pounds  of  flour. 
Boil  half  a pound  of  butter,  in  a mutchkin  fa 
pint)  of  water,  and  pour  it  into  the  flour,  keep- 
ing back  the  fediment ; then  work  it  up  to  a 
pafte,  and  when  it  is  cold,  raife  it  up  in  any 
ihape  you  fancy.  If  the  pafte  is  too  dry  put  in 
a little  more  boiling  water. 

Puff  Paste . 

Take  a pound  of  the  fineft  flour,  and  half 

a pound 
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a pound  of  butter  as  firm  as  poffible ; break 
the  leafl  half  of  it  among  the  flour.  Then  wet 
it  with  about  half  a mutchkin  (half  a pint)  of 
cold  water,  and  knead  it  very  fmobth  ; when 
, the  pafie  flicks  to  the  table,  lift  it  up,  ftrew  a 
little  flour  bene  th  it,  and  when  it  is  proper- 
ly wrought  up  roll  it  out.  Divide  the  remainder 
of  the  butter  into  four  parts ; take  one  of  them 
and  put  it  over  the  pafte  in  linall  bits.  Strew 
fome  flour  ovei  it,  and  give  it  a clap  down  with 
your  hand  to  keep  the  butter  from  fluffing ; 
then  fold  up  the  pafte,  and  continue  doing  thh 
four  times,  till  all  the  butter  is  wrought  up  ; 
ufe  it  as  quick  as  poffible,  becaufe  it  is  the 
worfe  for  lying. 

Common  Pie  or  Co  Id  paste. 

IVlix  in  with  two  pound  of  flour,  three  quar- 
ters of  a pound  of  butter  ; wet  it  with  cold 
water,  work  it  very  fmooth,  and  roll  it  out  for 
any  purpofe  you  intend  it. 

A Paste  for  Cases  to  preserved  'Tarts. 

Take  half  a pound  of  flour,  two  ounces  of 
beat  fugar,  and  two  ounces  of  frefh  butter  ; 
wet  it  with  cold  water,  or  fweet  milk  ; work 
it  very  fmooth,  and  roll  it  out  equally,  but  not 
too  thick;  then  line  petty-pans  with  it;  fcollop 
the  edges  nicely  with  a knife,  and  prick  them 
with  a pin  to  keep  them  from  bliftering  in  the 
even. 

A Paste  for  Croc  ants . 

Take  half  a pound  of  flour,  and  wet  itjwith 

a little 
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a little  cold  water  ; knead  it  fmooth,  and  roll 
it  very  thin  ; cut  it  out  with  a paftry  knife,  or 
pafte-cutter,  in  imitation  of  birds,  flowers, 
fhrubs,  &c.  and  fire  them  on  raifed  moulds, 
but  take  care  they  be  not  difcoioured.  No' 
family  fhould  want  fome  of  thefe  cates  and 
crocants  by  them,  for  they  keep  a long  time, 
and  make  a ready  genteel  difh,  when  filled  up 
with  preferved  fruit's  or  jams  of  any  kind. 
PaAe-cutters  and  moulds  are  to  be  got  in  the 
copper  and  tin  (hops, 

A Gum  Paste  for  Desert  Baskets , 

s 1 

Take  two  ounces  of  gum-dragon,  and  ficep 
It  all  night  in  a gill  of  cold  water.  Beat  and 
fift  a pound  of  double  refined  fugar  through 
a filk  fieve  ; mix  the  fugar  and  gum  together  ; 
work  it  gently  till  it  is  fmooth  and  white. 
Then  roll  it  out  very  thin,  with  a quarter  of  a 
pound  of  the  fineft  flarch  powder,  and  cut  it  out 
in  imitation  of  birds,  flowers,  &c.  and  colour 
them.  This  pafie  may  be  made  the  ground- 
work of  peppermint  drops,  by  adding  a quarter 
of  an  ounce  of  the  oil  of  peppermint ; or  it 
may  be  perfumed  with  the  oil  of  cinnamon  or 
the  eflence  of  lemon. 

A Paste  for  furens , or  Standing  Shapes . 

Break  four  eggs  into  half  a peck  of  flour, 
(keeping  out  two  of  the  whites,)  and  wet  it 
with  a mutchkin  and  a half  (a  pint  and  a half) 

of 
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of  boiling  water,  and  four  ounces  of  butter 
diilolved  in  it ; work  it  till  it  is  very  fmooth 
and  firm  ; then  roll  it  out  about  an  inch  thick, 

. e ^le  flze  °f  the  top  and  bottom  of  the  pie 
with  a piece  of  paper.  i'hen  work  up  the 
pafte  again,  roll  it  out  of  equal  thieknefs,  and 
cut  it  into  the  length  and  height  you  intend 
the  pie  to  be.  Wet  the  infide  edges  of  the 
bottom  cruft  with  a feather  dipped  in  the  white 
or  an  egg,  hold  up  the  walls  of  the  pie  and 
faflen  them  to  the  bottom  by  laying  a part  of 
them  on  it.  Faften  the  joinings  at  the  ends 
in  the  fame  manner  ; and  be  very  careful  to  fix 
them  fo  as  they  may  not  give  way  in  firing, 
ihen  line  tne  cruft  with  tea  paper,  and  fill  it 
to  the  top  with  bran  ; keeping  it  high  in  the 
middle  to  fupport  the  cover,  and  give  it  a hand* 
lome  fhape.  Lay  a piece  of  paper  above  the 
bran,  put  on  the  cover,  and  pinch  it  neatly 
round  the  edges,  but  do  not  w^et  it.  Orna- 
ment it  handfomely  with  feftoons,  figures,  or 
floweis  hanging  loofely.  Glaze  it  all  over  with 
an  egg,  and  fet  it  in  a quick  oven  till  it  is  of 
a fine  light  brown,  and  the  cruff  well  fired. 
When  it  is  cold  loofen  the  head  from  the  walls 
carefully  with  the  point  of  a knife,  take  out 
tne  bian  and  paper,  and  keep  the  fhape  for  ufe. 
i he  meat  may  be  either  ferved  up  in  it,  or  in 
a tin  fhape  put  within  it,  which  anlwers  better, 
as  it  keeps  the  pafte  dry,  and  can  be  ferved  up 
again  with  any  kind  of  meat,  by  being  taken 
©ut  and  cleaned.  rI  hefe  pafte  tureens  can  be 
made  much  eafier  with  jointed  copper  or  tin 

fhapes, 
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fhapes,  which  can  be  got  in  the  (hops  either 
plain  or  ornamented,  as  they  can  be  lined  at 
once  with  the  pa  lie,  but  it  requires  art  to  put 
in  the  pafte  fo  as  to  retain  the  lhape  of  the  or- 
naments. 

To  make  a Beef  Steak  Pie . 

Cut  and  flatten  a tender  piece  of  beef  in 
thin  flices,  and  feafon  it  with  fait  and  mixed 
fpices : divide  the  fat  pieces  from  the  lean,  lay 
a piece  of  each  together  as  far  as  it  will  go  : 
roll  them  up  as  beef  olives,  and  pack  them 
neatly  in  a difh,  but  don’t  prefs  them  down  : 
put  in  half  a mutchkin  (half  a pint)  of  gravy 
thickened  with  a little  butter  and  flour,  lome 
cut  pickles,  and  a fpoonful  of  vinegar.  1 hen 
lay  on  the  cover,  fcollop  it  round  the  edges 
with  a runner,  and  ornament  it  with  palte 
leaves. 


Veal  Olive  Piey 

Cut  fome  fmall  pieces  out  of  the  thick  of  a 
leg  of  veal,  and  flatten  them.  Rub  them  over 
with  the  yolk  of  an  egg,  and  feafon  them  with 
white  pepper,  nutmeg,  fait,  and  the  grate  of  a 
lemon.  For  force-meat , mince  half  a pound  of 
veal,  the  fame  quantity  of  fuet,  two  anchovies 
boned,  a few  bread  crumbs,  and  fome  parfley. 
Beat  them  well  in  a mortar,  feafon  them  as 
before,  and  work  them  up  with  the  yolks  of 
two  eggs.  Roll  up  a piece  of  the  forcemeat, 

and 
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and  put  it  into  the  heart  of  each  olive.  Roll 
the  olives  alfo  tightly  up,  and  place  them  hand- 
lomely  in  a pie  fhape.  Make  up  the  remain- 
der of  the  force-meat  into  round  and  oval 
balls,  and  lay  them  alio  into  the  pie,  with  two 
pickled  cucumbers,  cut  into  round  and  long 
flices,  hair  a dozen  of  French  beans,  and  the 
yolks  of  fix  hard  boiled  eggs,  with  the  whites 
minced  fmall  and  ftrewed  over  them.  Draw 
a ftrong  gravy  from  the  bones  and  fkins  of  the 
meat,  and  feafon  it  with  an  onion  and  parfley  : 
then  flram  it,  put  in  a glafs  of  white  wine  and 
the  juice  of  half  a lemon.  If  it  is  to  be  bak- 
ed in  a plate,  put  in  the  gravy  before  you  lay 
on  the  cover  : but  if  in  a {landing  cruft,  do  not 
put  the  gravy  in  till  it  is  almoft  fired. 

A Mutton  Fie. 

Cut  the  back  ribs  fmgly,  and  feafon  them  as 
in  the  above  receipt.  Then  lay  them  in  a difh, 
put  in  a little  gravy,  with  an  onion  or  two, 
and  fin i fli  it  off  as  before. 


A Calf  s Head  Fie . 

Scald  and  wafh  the  head  clean,  and  boil  it 
in  as  much  water  as  will  cover  it,  for  half  an 
hour,  with  a knuckle  of  veal,  two  onions,  a 
bunch  of  winter  favory,  and  the  paring  of  a 
lemon.  Then  take  it  out : when  it  is  cold, 
cut  the  ears  in  round  flices,  and  the  reft  in- 
to fquare  pieces,  keeping  the  tongue  whole : 

when 
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when  the  flock  is  reduced  to  about  three  half 
mutchkins,  (three  half  pints,)  drain  it ; thicken, 
it  with  butter  and  flour,  and  feafon  it  with  nut- 
meg, Cayenne  pepper  and  fait,  a fpoonful  of 
ketchep,  a glafs  of  white  wine,  and  the  fqueeze 
of  a lemon  : put  in  the  meat  with  the  tongue, 
and  give  them  a boil.  Cover  the  tides  of  a 
difh  with  puff  pafle : then  take  out  the  meat ; 
put  it  into  the  bottom  of  the  pie,  and  lay  the 
tongue  on  the  top,  with  the  yolks  of  fix  hard 
boiled  eggs  round  it.  If  you  choofeyou  may 
add  a few  fweetbreads  parboiled  and  cut,  and 
feme  cut  pickles  : cover  the  pie  with  puff  pafle, 
and  ornament  it  according  to  fancy.  It  will 
take  an  hour  and  a half  to  bake. 

A Calf  s -foot  Pie . 

Having  boiled  the  feet  tender,  mince  the 
meat  with  fome  beef-fuet,  and  apples ; feafon 
with  beat  cinnamon  and  nutmeg  ; clean  and 
pick  fome  currants,  and  mix  all  together  with 
a little  fugar,  and  a glafs  or  two  of  white  wine; 
Cover  *a  difh  with  a good  puff  pafle,  nicely 
carved  out.  When  the  pafle  is  fired,  the  pie 
will  be  ready. 

A Bride's  Pic . 

Having  boiled  two  calves  feet,  take  the  meat 
from  the  bones,  and  chop  it  very  fmall : take 
a pound  of  beef  fuet  and  a pound  of  apples, 
and  fhred  them  fmall ; clean  and  pick  a pound 

’ M of 
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of  currants,  and  dry  them  before  the  fire  ; 
Hone  and  chop  a quarter  of  a pound  of  jar 
raifins,  a quarter  of  an  ounce  of  cinnamon, 
the  fame  quantity  of  mace  and  nutmeg,  two 
ounces  of  candied  citron,  the  fame  of  lemon 
peel  cut  thin,  a glafs  of  brandy  and  cham- 
pagne ; put  it  in  a china  difh.,  with  a rich 
puff-pafte  over  it ; roll  another  lid,  and  cut  it 
in  leaves,  flowers,  figures,  and  put  a glafs  ring 
in  it. 


Po  Make  a Veal  Florentine . 

^ Cut  a piece  of  veal  in  pieces  ; if  it  is  a rib 
piece,  divide  the  ribs,  and  beat  them  with  a 
chopping-knife  ; feafon  them  with  fait  and 
fpices ; put  a little  piece  of  butter  in  the  bot- 
tom of  a difh,  and  lay  in  a row  of  fleaks  ; then 
ftrew  in  fome  currants  and  railins  above  them  ; 
repeating  thefe  lairs  until  the  difh  is  full,  and 
then  pour  in  a little  veal  gravy.  If  the  veal 
is  not  very  fat,  lay  fome  more  butter  on  the 
top  of  it,  and  cover  it  with  puff  pafte.  You 
may  do  a lamb  pie  the  fame  way.  As  fome 
people  do  not  like  fweet  feafoning  in  meat 
pies ; put  in  a few  oyfters,  and  the  yolks  of 
hard  boiled  eggs  in  place  of  it. 

d Curd  Florentine . 

Prefs  out  the  whey  from  two  pounds  of 
curds,  and  break  them  with  a fpoon ; beat  a 
pound  of  fweet  almonds  $ clean  half  a pound 

of 
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of  currants,  cut  fome  boiled  fpinage  fmall  with  a 
knife,  and  beat  fix  ounces  of  butter,  mix  all  well 
together,  and  fweeten  it  properly  ; then  make 
a fine  puff  pafte,  and  lay  a thin  covering  of  it 
in  a difh  ; put  in  the  meat,  and  crofs  it  over 
with  pafte  ftraws,  fet  it  in  a flow  oven  ; and, 
when  the  pafte  is  enough  baked,  the  florentine 
will  be  ready. 

4 To  Make  a Hare  or  Muirfowl  Pie , 

Cut  the  hare  in  pieces,  and  feafon  it  well 
with  fait  and  fpices.  If  it  is  muirfowl,  keep 
them  whole,  and  feafon  them  well  within  and 
without  ; lay  a good  piece  of  butter  in  the 
bottom  of  a difh,  and  put  a piece  in  each  of 
the  birds  ; lay  them  in  the  difh  with  dices  of 
butter  above  them,  and  put  in  a little  gravy 
with  them  : cover  it  with  puff'  pa  ;e,  and  fire 
it  in  an  oven.  Warm  a little  gravy  and  claret, 
and  thicken  it  with  the  yolk  of  an  egg  or  two  ~r 
pour  it  in  at  the  top  of  the  pie  when  it  comes 
out  of  the  oven,  and  give  it  a fhake.  Thefe 
pies  fhould  always  be  eaten  hot. 

A Yorkshire  Christmas  Pie . 

y 

Having  made  a large  (landing  cruft,  bone 
a turkey,  a goofe,  a fowl,  a partridge,  and  a pi- 
geon. Seafon  them  well  with  half  an  ounce 
of  mace,  the  fame  quantity  of  nutmeg,  a quar- 
ter of  an  ounce  of  cloves,  half  an  ounce  of 
black  pepper,  all  beat  fine,  and  two  large- 
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fpoonfuls  of  fait ; mix  all  well  together.  Lay 
the  fowls  in  the  cruft,  and  put  the  one  within 
the  other,  with  the  turkey  outermoft,  fo  as  it 
may  look  like  a whole  turkey.  Then  have  a 
hare  ready  cafed,  and  wiped  clean.  Disjoint 
it,  and  cut  it  in  pieces,  feafon  it,  and  lay  it 
clofe  to  one  fide  of  the  cruft ; put  wood- 
cocks, moor-game,  and  whatever  fort  of  wild 
fowl  you  can  get,  on  the  oppofite  fide,  feafon 
them  well,  and  pack  them  clofe  together.  Put 
at  leaf!:  four  pounds  of  butter  into  the  pie ; 
then  lay  on  the  lid,  which  muft  be  very  thick, 
and  let  it  be  well  baked.  It  muft  have  a very 
hot  oven,  and  will  take  four  hours  baking  at 
leaf!. 

A Goose  Pie . 


Make  a (landing  cruft  large  enough  to  hold 
a goofe  ; take  a pickled  dried  tongue  boiled 
tender,  peel  it,  and  cut  off  the  root:  Bone  a 

goofe  and  a large  fowl,  mix  half  a quarter  of 
an  ounce  of  mace  beat  fme4  an  ounce  of  w hite 
pepper,  the  grate  of  a lemon,  and  three  tea- 
fpoonfuls  of  fait,  and  feafon  them  with  it.  Split 
the  tongue  fide-ways  in  three  parts,  put  two 
of  them  in  the  goofe,  and  the  other  in  the 
fowl.  Then  put  the  fowl  within  the  goofe, 
few  it  neatly  up,  and  lay  on  the  lid.  This  pie 
may  be  eaten  either  hot  or  cold  ; it  makes  a 
pretty  fide-difti  for  fupper,  by  fticing  it  down 
crof$-way$?  and  will  keep  a long  time. 
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Tj  a Giblet  Pie  zuith  a pudding . 

Scald  and  clean  the  giblets  well  ; chop  the 
wings  in  four  parts ; pull  the  neck  out  of  the 
Ikin,  and  chop  it  in  four  pieces ; cut  the  giz- 
zards in  pieces,  and  feafon  the  whole  with  fait 
and  fpices.  Then  take  the  blood  of  the  goofe, 
and  ltrain  it  through  a fieve  ; boil  a few  groats 
a while  in  fweet  milk  ; mince  fome  fuet  fmall, 
mix  the  groats  and  fuet  with  the  blood  ; fea- 
fon it  with  fait  and  fpices,  and  an  onion  cut 
final!,  if  you  choofe  it ; fill  up  the  (kin  of  the 
neck  with  this  pudding,  few  it  up  at  both  ends, 
and  turn  it  round  : lay  the  pudding  in  the 
middle  of  a difti,  with  the  giblets  about  it, 
pour  in  a little  gravy,  cover  it  with  puff  pafte^ . 
and  bake  it. 


Another  Gibiet  Pie . 

After  the  giblets  are  cleaned,  boil  them  ten- 
der •,  cut  the  neck  in  three  pieces,  and  the 
wings  in  four  ; line  a pan  with  pafte,  and  lay 
fome  beef  ffeaks  in  the  bottom  of  it ; then  lay 
in  the  giblets,  feafon  with  pepper,  fait,  and  a 
cut  onion,  and  put  in  half  a mutchkin  (half  a 
pint)  of  the  gravy  they  were  boiled  in  ; cover 
the  top  of  the  pie  with  puff  paffe,  and  bake  if, 

Tbo  Make  a Kernel  Pie . 

Scald  fome  kernels  in  boiling  water ; make 
lorce-meat  balls  of  veal,,  and  fry  them  ? fealon 
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them  with  white  pepper  and  mace,  the  grate 
of  a lemon,  and  fome  fait ; lay  feme  frefh 
butter  in  the  bottom  of  a difh,  then  put  in  the 
kernels  and  balls,  with  a little  of  the  gravy 
they  were  boiled  in  : cover  the  pie  with  puff 
paffe,  and  bake  it  ; warm  a little  veal  gravy, 
with  fome  white  wine,  the  fqueeze  of  a lemon, 
and  the  grate  of  nutmeg  ; thicken  it  with  the 
yolks  of  eggs,  and  pour  it  into  the  pie  when  it 
comes  out  of  the  oven,  giving  it  a fliake  to 
mix  it  the  better. 


A Hen  Pie . 

Draw  and  fmge  a hen,  cut  it  down  the  back, 
and  bone  it.  Bone  alfo  a chicken,  and  flatten 
them  with  a rolling-pin  ; rub  them  over  with 
the  yolk  of  an  egg,  feafon  them  with  fait, 
white  pepper,  nutmeg,  mace,  and  the  grate  of 
a lemon.  Lard  the  hen  with  thin  dices  of  ba- 
con, put  the  chicken  within  it  above  the  lard- 
ing, and  a thin  dice  of  ham  within  the  chick- 
en f For  force  meat,  grate  a little  bread, 
mince  the  livers  with  fome  parfley,  feafon  with 
pepper  and  fait,  and  work  it  up  with  a piece 
of  butter  and  the  yolk  of  an  egg.  Mix  thefe 
together,  and  put  a little  of  it  into  the  in  fide 
of  the  chicken;  few  up  the  hen  with  the 
chicken  in  it.  Rub  it  all  over  with  a piece  of 
butter,  and  lay  it  in  a difli.  Make  the  remain- 
der  of  the  force-meat  into  balls,  and  put  it 
round  the  hen,  with  half  a dozen  of  hard  yolks 
of  eggs.  Break  the  bones  of  the  fowls,  and 

make 
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make  a gravy  of  them.  Put  a little  of  it  into  the 
pie,  cover  it  with  puff  pafte,  and  ornament  it 
with  birds  and  flowers  ; when  it  comes  out  of 
the  oven,  (train  the  reft  of  the  gravy  ; thicken 
it  with  the  yolks  of  two  eggs,  adding  a glafs 
of  white  wine,  and  pour  it  into  the  pie,  giving 
it  a fhake. 


Another  Hen  Pie . 

Take  the  {kin  off  a large  cold  roaft  fowl, 
cut  down  the  breaft,  and  all  the  nice  pieces  of 
it,  into  thin  handfome  flices.  Break  the  bones, 
and  put  them  on  with  the  (kins  in  a choppin 
(quart)  of  water,  an  onion,  two  efchalots,  and 
the  paring  of  a lemon.  Raife  the  walls  of  a 
pie,  in  proportion  to  the  fowl ; then  fold  a 
cloth,  and  lay  it  into  the  pie  to  keep  it  in  firape  *, 
put  on  the  cover,  ornament  it  handfomely, 
and  glaze  it  over  with  a beat  egg.  When  the 
cruli  is  well  fired,  and  of  a fine  light  gold  co- 
lour, cut  the  cover  out  neatly  and  take  it  off. 
Then  takeout  the  cloth,  and  when  the  flock 
is  llrong,  and  reduced  to  a mutchkin  (pint,) 
firain  and  thicken  it  with  a very  little  butter 
and  flour  : put  it  on  the  Are,  and  flir  it 
clofe  till  it  comes  a-boil.  1 hen  take  it  off, 
feu m it  clean,  and  feafen  it  with  a liitle  mace, 
white  pepper,  and  fait  : call  the  yolks  of  two 
eggs,  and  mix  it  with  a little  of  the  boiling 
fauce,  and  a gill  of  cream : return  it  back  to 
the  fauce-pan,  and  mix  all  together  ; put  in 
the  fowl,  and  keep  fhaking  the  pan  for  fome 
time  over  the  fire,  but  do  not  let  it  boil,  for 

fear 
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fear  of  curdlings  the  eggs.  When  the  fauce 
is  of  the  thicknefs  of  a cream  take  it  off,  and 
put  me  whole  into  the  cruff,  lay  on  the  cover, 
arid  fend  it  hot  to  table.  If  the  cruft  is  made 
of  puff  pafte,  put  it  into  a pan  with  a loofe 
bottom  to  turn  out. 


A Mac  car  oni  Pie . 

Skin  a cold  roaffed  hen,  and  pick  out  the 
beft  pieces  of  the  meat  : break  the  bones,  and 
put  them  with  the  Ikin,  an  onion,  efchalot, 
and  the  paring  of  a lemon,  in  a mutchkin  and 
a half  (a  pint  and  a half)  of  water.  Take  a 
pound  of  flour,  the  yolks  of  two  eggs,  and  a 
quarter  a pound  of  butter  : mix  and  work  it  up 
into  a pafte  with  warm  water  : knead  it  till  it 
is  very  fmooth  : then  roll  it  out ; cut  part  of  it 
into  fmall  draws,  and  roll  them  round  in  your 
hands  to  imitate  the  pipe-maccaroni : butter 
a fhape,  and  crofs-bar  the  top  and  fides  of  it 
with  the  draws.  Then  line  the  fhape  with 
the  red  of  the  pade.  Strain  the  dock,  and 
feafon  it  with  a little  white  pepper,  Cayenne-, 
nutmeg,  and  fait ; then  put  in  a quarter  of  a 
pound  of  pipe-maccaroni,  fet  it  on  the  fire,  and 
dir  it  dole  till  the  maccaroni  is  foft,  and  the 
gravy  a good  deal  reduced.  Grate  four  ounces 
of  Parmafan,  or  bed  double  Glouceder  cheefe* 
Lay  fome  of  it  into  the  fhape,  then  maccaroni, 
with  bits  of  butter  above  it,  and  then  a lair  of 
the  meat,  repeating  thefe  lairs  till  the  whole 
is  exhaufted,  Then  wet  the  edges  of  the  pie, 

put 
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put  on  the  bottom  pafte,  and  join  it  very  clcfe, 
to  prevent  the  gravy  coming  through  it  : bake 
it  in  a quick  oven  : turn  it  out  on  a plate,  and 
garnifh  the  rim  of  it  with  grated  cheefe. 

A Chicken  Fie  with  a Caudle , 

Trufs  and  feafon  the  chickens  as  you  do 
pigeons : put  a piece  of  butter  within  them, 
and  alfo  in  the  bottom  of  a difh  : pack  them 
neatly  in  it  : lay  pieces  of  butter  above  them, 
with  hard  yolks  of  eggs,  and  cover  the  difh 
with  puff  pafte,  When  it  comes  out  of  the 
oven,  have  a caudle  made  thus : Beat  the  yolks 
of  two  eggs,  and  mix  with  them  a gill  of 
white  wine,  the  fame  quantity  of  cream,  fome 
fugar,  and  a ferape  of  nutmeg  : make  it  very 
fmooth  : pour  it  in  at  the  top  of  the  pie,  and 
give  it  a fhake.  If  the  chickens  are  very  large, 
they  may  be  cut  in  quarters. 

Another  with  Savory  Seasonings . 

Trufs  four  young  chickens  as  for  boiling, 
feafon  them  with  white  pepper  and  fait,  and 
lard  them  with  thin  flices  of  bacon.  Parboil 
the  livers,  and'  beat  them  fine  in  a mortar, 
with  fome  crumbs  of  bread,  a little  parfley, 
and  the  yolks  of  twro  hard  eggs:  mix  it  up 
with  a piece  of  butter,  fome  pepper  and  fait, 
and  the  grate  of  a lemon  : roll  it  into  balls, 
and  place  them  in  a pie-fhape,  with  the  yolks 
fome  hard  boiled  eggs.  Cover  up  the  pie, 

and. 
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and,  when  it  comes  out  of  the  oven,  put  in 

fome  good  veal  gravy,  thickened  with  the  yolk 
of  an  egg. 

Ttf  Make  a Pigeon  Pie . 

Frufs  the  pigeons  as  for  boiling,  and  feafon 
them  v/ithin  with  fpices  and  fait : put  a piece 
of  butter  into  each  pigeon,  and  in  the  bottom 
of  a chfh  ; then  pack  them  neatly  in  it,  filling 
up  the  vacancies  between  them  with  the  giz- 
zards, livers  and  pinions,  and  firewing  a little 
more  of  the  feafoning  over  them  : cover  the 
pie  with  puff  pafle,  and  ornament  the  top  of 
it  with  pafle  pigeons. — Remember  to  put  in 
gravy  in  all  meat  pies. 

Another . 

Trufsthe  pigeons  and  parboil  the  gizzards,  li- 
vers, and  pinions,  in  a mutchkin  (pint)  of  wa- 
ter, with  an  onion mince  a dice  of  bacon 
very  fine,  with  the  livers  and  a few  crumbs  of 
bread  and  parfiev  : mix  them  with  the  yolk 
of  an  egg,  and  feafon  with  mixed  fpices  and 
fait.  Stuff  part  of  this  in  the  body  of  each  pi- 
geon, roll  up  the  reft  into  fmall  balls,  and  co- 
ver the  breads  of  the  pigeons  with  thin  dices 
of  bacon.  1 hen  drain  the  fauce,  thicken  it 
with  a little  butter  and  dour,  and  put  it  into 
a pie  with  lix  hard  yolks  of  eggs.  Cover  and 
ornament  it  as  before. 
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To  make  a common  Mince-pie. 

Parboil  three  pound  of  tender  beef,  and, 
when  it  is  cold,  mince  it  with  a pound  of  fuet! 
Stone  and  mince  a pound  and  a half  of  raifins* 
half  a dozen  of  apples  cut  final!,  a pound  of 
currants  cleaned,  and  a quarter  of  a pound  of 
orange-peel  cut  imall : feafon  with  the  grate 
of  a lemon,  half  an  ounce  of  white  pepper,  a 
few  clove^,  and  a nutmeg,  all  beat  and  mixed 
together,  with  two  tea-fpoonfuls  of  fait.  Put 
the  whole  imo  a bowl,  and  moiften  it  with  a 
mutch ldn  (pint)  of  the  gravy  the  meat  was 
boiled  in,  and  a gill  of  white  wine.  Put  a 
(landing  pail e in  a pan  : then  put  in  the  meat, 
and  cover  it  with  puff,  or  plain  pafle. 

To  make  piper  fine  Christmas  minced  Pies. 

Take  a large  bullock’s  tongue,  and  let  it  lie 
twenty-four  hours  in  fait  : take  the  fined  part 
of  it,  with  three  pounds  of  beef  fuet,  three 
pounds  of  raifins  Honed,  the  fame  quantity  of 
cun  ants  cleaned,  and  half  a dozen  of  apples 
paired : having  minced  them  feparately,  take 
hah  a pound  of  citron,  and  a pound  of  orange 
peel,  and  cut  them  fmall  and  put  the  whole  into 
a broad  veffel.  Beat  half  an  ounce  of  Jamaica 
pepper,  a quarter  of  an  ounce  of  cloves,  two 
nutmegs,  the  grate  of  two  large  lemons,  and 
two  tea-fpoonfuls  of  fait;  mix  them  amon <r 
tne  minced  meat ; fqueeze  the  juice  of  three 
lemons  into  a choppin  (quart)  of  white  wine, 

and 
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and  pour  it  on  the  meat,  and  then  mix  all 
well  together  ; prefs  it  down  into  a can,  and 
paper  up  the  mouth  of  it.  When  you  have 
occafion  to  ufe  it,  cover  fome  patty-pans  with 
puff  pafte,  and  fill  them  up  with  it,  nicking  the 
upper  cruft  with  a knife. 

An  Egg  Pie . 

Boil  a dozen  of  eggs  hard,  and  cut  them 
very  fmall  ; clean  about  a pound  of  currants  ; 
take  a gill  of  fweet  cream,  half  a pound  of 
frefh  butter,  a little  white  wine,  and  rofe  wa- 
ter ; feafon  it  with  beat  cinnamon,  fugar,  and 
the  grate  of  a lemon.  Mix  the  whole  w^ell  to- 
gether and  bake  it. 

<S* 

A Salt  Fish  Pie . 

Steep  two  pound  of  tufk  fifti  all  night,  and 
ftew  it  gently  next  day  on  a flow  fire  for  two 
hours  \ then  take  it  off,  and  put  it  in  cold 
water  to  cool  ; lay  it  on  a table,  and  cut  a 
fquare  piece  out  of  it ; {kin  and  bone  the  reft 
of  it,  and  beat  it  fine  in  a mortar  with  half 
a pound  of  fweet  butter  ; take  the  crumb 
of  a penny  loaf,  and  pour  upon  it  cream  and 
milk,  of  each  half  a mutchkin.  (half  a pint,) 
boiling  hot,  and  cover  it  up  ; mix  this  with 
the  fifli,  adding  four  hard  boiled  eggs,  the 
grate  of  nutmeg,  a little  white  pepper,  and 
three  tea-fpoonfuls  of  made  muftard.  Then 
make  a good  cruft,  and  lay  thefe  ingredients 

into  it,  placing  the  fquare  piece  of  fifh  in  the 

* * middle 


Ch.  I.  Of  Pies,  Pasties , t$c.  145 

middle  of  it  ; cover  up  the  pie,  and  bake  it  an 
hour  and  a halt. 


A Parton  Pie. 

Boil  two  partons  for  half  an  hour  ; when 
perfeftly  cold,  break  the  large  claws  and  pick 
the  meat  out  of  them,  alfo  the  meat  out  of  the 
body,  and  the  red  roe  ; beat  them  in  a mortar 
with  four  ounces  of  fweet  butter,  a few  bread 
crumbs,  a quarter  an  hundred  of  tlewed  oyl- 
ters,  with  foine  of  the  liquor,  and  a glafs  of 
white  wine  : then  walk  the  back  fhell  clean, 
and  put  a pade  vandike  round  the  edges  of  it; 
fill  it  with  the  meat,  drew  bread  crumbs  over 
it,  and  ftick  bits  of  butter  on  the  top.  Bake  it 
half  an  hour. 

An  Pel  Pie , 


Take  off  the  heads  and  fins  of  fome  eels, 
cut  them  in  dices  of  about  two  inches  long  ; 
and  feafon  them  with  hilt  and  fpices  ; lay  them 
in  a difli  with  a little  butter  and  white  wine, 
the  juice  of  a lemon,  and  half  a mutchkin 
(half  a pint)  of  water  ; then  cover  a fhape  with 
puff  pade,  and  bake  it.  Pike  and  trout  pies 
are  done  the  fame  way,  only  they  require  more 
butter. 


Pin  Apple  Pie , 

Pare,  core,  and  quarter  the  apples  and  fea- 
fon them  ,with  fugar,  beat  cinnamon,  and  the 

N J'  , grate 
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grate  of  a lemon.  If  you  wifh  to  have  the 
pie  very  rich,  put  in  fome  Honed  raifins, 
blanched  almonds,  citron,  and  orange-peel 
cut  down  ; cover  it  with  puff  pafte.  Be  not 
fparing  of  fugar  to  any  fruit  pie. 


Another . 

Pare,  core,  and  cut  down  a dozen  and  a 
half  of  apples ; ftew  them  till  they  are  foft  ; 
fwreeten  and  feafon  them  with  three  quarters 
of  a pound  of  fine  powdered  fugar,  the  grate 
and  juice  of  a lemon,  two  ounces  of  orange- 
peel  cut,  a little  cinnamon,  and  a glafs  of  wine. 
Cover  a plate  with  puff  pafte,  put  in  the  ap- 
ples, and  crofs-bar  it  with  pafte  draws. 

A Chesnut  Pie . 

Scald  the  chefnuts,  and  take  off  the  fkins ; 
blanch  fome  almonds  ; pare,  core,  and  quar- 
ter fome  apples  ; put  fome  frefh  butter  in  the 
bottom  of  a difh ; then  put  in  a lair  of  chef- 
nuts,  then  a lair  of  apples,  and  a lair  of  al- 
monds, by  turns,  till  the  whole  is  exhaufted  ; 
firewing  fome  fugar,  cut  citron,  and  orange- 
peel  betwixt  each  lair,  put  fome  more  frefh 
butter  on  the  top,  and  cover  it  with  puff 
pafte. 

A Gooseberry  Pie . 

Cover  the  difh  with  pafte ; pick  the  goofe- 
berries,  and  lay  them  in  it  with  plenty  of  fu- 
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gar,  and  a little  water.  If  you  want  it  rich, 
put  in  citron  and  orange-peel  ; cover  it  with 
puff  pafle.  If  fruit  pies  are  to  be  eaten  cold, 
cut  off  the  cover,  and  pour  cream  over  them. 


A Venison  Pasty. 

Bone  a piece  of  venifon,  and  feafon  it  with 
mixed  fpices  and  fait ; pour  over  it  two  glaf- 
fes  of  red  wine,  and  a glafs  of  vinegar  ; cut 
fome  fat  pieces  of  mutton,  put  them,  in  ainongff 
it,  and  let  the  whole  lie  a night  in  the  fea ton- 
ing. Then  take  out  the  venifon  ; cut  it  into 
handfome  pieces  ; lay  the  mutton  above  the 
lean  pieces  of  the  venifon,  and  put  them  into 
a plate  with  a little  of  the  liquor  that  was  a- 
bout  them.  Break  the  bones  of  the  venifon, 
and  draw  a good  gravy  from  them.  Put  a 
rich  puff  pafle  round  the  border  of  a plate,  co- 
ver it  up,  and  fend  it  to  the  oven.  It  takes  a 
long  time  to  bake.  If  you  bake  it  in  a pan, 
fee  lure  to  lay  a puff  paile  in  the  bottom  of  it. 
And,  in  both  cafes,  when  it  is  taken  out  of 
the  oven,  put  in  fome  of  the  gravy,  and  give 
it  a {hake.  Ornament  the  pally  with  dogs 
and  deers. 

A Mock  Venison  Pasty . 

Bone  a fore  leg  of  mutton,  and  let  it  foak 
in  claret  or  port,  mixed  with  a little  vinegar 
for  twenty-four  hours : then  take  it  out,  feafon 
and  order  it  the  fame  way  as  the  venifon  pafty. 

N 2 •'  ;v  A MaK 


1 48 


Of  Pies  Pasties , l$e.  Part  If. 


A Marrow  Pasty. 

«* 

Blanch  fix  ounces  of  fvveet  almonds ; pare 
half  a dozen  of  large  apples,  and  cut  both  very 
fmall ; cm  alfo  a quarter  of  a pound  of  orange 
peel,  and  three  quarters  of  a pound  of  mar- 
row into  pieces.  If  you  have  too  little  mar- 
row, make  it  up  with  beef-fuet  Aired  very  fine  ; 
mix  all  well  together  with  the  yolks  of  lour 
hard  foiled  eggs,  and  a gill  of  white  wine ; 
feafon  with  fugar  and  beat  cinnamon  : cover 
it  with  puff  paile  nicely  carved  out,  and  fire  it 
in  an  oven. 

A Beef  Steak  Dumpling. 

Cover  a deep  pudding  pan  with  puff  pafte 
to  keep  it  in  fhape.  1 hen  take  fome  tender 
(leaks,  and  feafon  them  with  mixed  fpices  and 
fait.  Strew  fome  mixed  fpices  in  the  bottom 
of  the  pafle,  and  then  a layer  of  the  (leaks  ; 
mince  half  a pound  of  fine  beef  fuet,  and  drew 
a handful  of  it  over  them,  with  a few  cut 
pickles,  repeating  thefe  layers  till  the  pan  is 
nearly  full  Then  pour  in  fome  good  gravy 
with  an  onion  , boiled  in  it.  Cover  it  with 
pafle,  and  tie  it  in  a cloth.  Set  it  in  a pot  of 
boiling  water,  and  turn  it  frequently.  Be  fure 
to  butter  the  pan  before  you  put  in  the  dump- 
lino  to  make  it  come  out  enfily.  It  will  take 
two  hours  and  a halt  to  boil. 

Suet 
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Suet  Dumplings . 

Mince  a pound  of  fuet ; grate  three  quarters 
of  a pound  of  [tale  bread,  pick  and  clean  a 
pound  of  currants  ; cut  a quarter  of  a pound 
of  orang.e  peel  and  citron  fmall : mix  all  to- 
gether, and  fcafon  ir  with  cinnamon  and  fugar  : 
then  call  fix  or  eight  eggs,  keeping  out  half 
of  the  whites  : mix  in  the  eggs  with  the  other 
ingredients  and  a glafs  of  brandy  ; wet  them 
with  the  eggs  to  make  it  flick  : work  it  up 
into  one  dumpling,  or  divide  it  into  five,  (one 
larger  than  the  relt,)  and  boil  them  feparately 
in  a cloth.  Dith  them  up  with  the  large  one 
in  the  middle,  and  the  other  four  round  it, 

A Pigeon  Dumpling . 

Seafon  the  pigeons  as  high  as  for  potting : 
make  a puff  pafte,  and  roll  it  out  round,  about 
an  inch  thick  ; lay- a piece  of  clean  linen  in  a 
bowl,  and  the  pafte  above  it:  put  in  the  pi- 
geons with  their  breads  to  the  bottom  of  the 
bowl  ; put  a piece  of  butter  within  each  pi- 
geon, fold  the  pafte  round  them,  and  tie  the 
cloth  tight  about  them  : they  will  take  at  lead 
two  hours  to  boil.  For  puddings  and  dump- 
lings, be  fure  the  pot  is  boiling  before  you  put 
them  in,  and  turn  them  frequently  in  the  pot 
while  boiling. 

An  Apple  Dumpling . 

Make  a good  puff  pafte,  and  roll  it  out  about 

N 3 ■'.>  half 


*5°  Of Pies,  Pasties , isfc.  Part  If. 

halt  an  inch  thick  ; pair  fonae  apples,  and  car 
them  down  very  fmall : then  butter  a cloth, 
and  put  it  into  a bowl  : lay  the  pafie  in' it,  put 
in  the  apples,  and  drew  fugar  over  them  : 
'i  hen  wrap  the  pade  about  the  apples,  and  tie 
the  cloth  hard  up.  If  it  is  a large  one,  it  will 
take  three  hours  boiling : if  a final l one,  lefs 
time  will  do.  You  may  make  dumplings  of 
• any  kind  of  fruit  the  fame  way. 

Savoury  Patties  oj  Fowl  or  Veal . 

Skin  a cold  roaded  or  boiled  fowl,  and  pick 
out  the  whited  parts  of  the  flefli.  Mince  it  fine 
with  a quarter  of  a pound  of  fuet,  and  beat  it 
in  a mortar  with  an  anchovy  boned,  a fhallot, 
and  a little  pardey.  Draw  a rich  gravy  from 
the  bones  and  Ikins : drain,  fcum,  and  thick- 
en it  with  a-  little  butter  and  dour,  adding  a 
gill  of  good  cream.  Then  put  the  meat  in- 
to a dew  pan,  and  dir  it  constantly  till  it  boil 
five  or  fix  minutes.  Line  fome  patty  pans 
with  a rich  pud’ pade,  make  tops  for  them,  and 
put  a piece  of  paper  in  the  infide  to  fupport 
them.  Scollop  them  neatly  with  a padry  knife: 
make  a fmall  hole  in  the  middle  of  each  patty, 
and  put  a top  in  it.  Glaze  them  over  with  a 
beat  egg,  and  bake  them.  Juft  before  you 
difh  them,  heat  up  the  meat,  and  feafon  it  with 
a little  white  pepper,  Cayenne,  and  fait  ; take 
off  the  lids,  pick  out  the  bit  of  paper,  put  in 
the  meat,  and  cover  them  up  again.  This  an- 
fwers  much  better  than  bring  the  patties  with 
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the  meat  in  them.  Ytai patties  are  made  the 
lame  way. 


Rabbit  and  Hare  Patties . 

Take  a piece  of  cold  roafled  hare,  or  rabbit, 
and  mince  it  very  fine  with  half  a pound  of 
fuet.  blacken tome  flrong  gravy  with  a little 
butter  and  flour  ; feafon  with  nutmeg,  mace, 
lemon  grate,  and  a very  little  fait.  Then  put 
in  the  minced  meat  mixed  with  fix  ounces 
of  currants  well  cleaned.  Boil  the  whole  a- 
bout  fix  minutes,  fill  -up  the  patties,  and  fmifh 
them  as  in  the  laid  receipt. 


Lobster  Patties . 


Pick  out  all  the  meat  and  red  feeds  of  a lob- 
fler,  and  mince  them  ; mix  in  lo me  bread 
crumbs,  butter  and  parfley  ; feafon  it  with 
white  pepper  and  fait ; thicken  a little  veal 
gravy  ; put  in  the  meat,  with  a few  chopped 
ovffers  and  their  liquor,  a glafs  of  cream,  and 
a glafs  of  white  wine.  Give  the  whole  a boil 
for  five  or  fix  minutes,  fill  the  patties,  and 
ferve  them  up. 

Oyster  Patties . 


Wadi  half  a hundred  of  cyders  in  their  li- 
quor ; drain  the  liquor  in  a rich  veal  gravy, 
and  thicken  it  with  butter  and  flour  ; then  put 
in  the  oyfters,  feafon  them  with  white  pepper 

and 
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and  fait,  give  them  a boil,  and  fill  up  the  pat- 
ties as  before.  The  two  lalt  kind  of  patties 
will  ferve  for  garnishing  all  forts  of  drelfed  filh, 
or  for  corner  dishes . They  may  be  either 
baked,  or  fried.  If  they  are  to  be  fried,  the 
gravy  mult  be  kept  out,  and  the  meat  inclofed 
in  pieces  of  cold  palte,  Ihaped  with  a fmall 
patty  pan,  and  nicked  round  the  edges  with  a 
runner.  Be  fure  to  glaze  them,  and  fry  them 
in  plenty  of  beef  drippings,  or  boiling  butter. 

To  make  a Scotch  Rabbit . 

Having  toafted  a piece  of  bread  very  nicely 
on  both  fides,  butter  it,  and  toail  a flice  of 
cheefe  about  as  big  as  the  bread  alfo  on  both 
Tides,  and  lay  it  on  the  bread.  Serve  wuh 
milliard  in  a dilh. 

A Welch  Rabbit. 

Toaft  a piece  of  bread  on  both  Tides,  then 
toaft  the  cheefe  on  one  fide  ; lay  it  on  the 
toaft,  and  with  a hot  iron  brown  the  other 
fide.  You  may  rub  it  over  with  muftard. 

An  English  Rabbit . 

Toaft  the  bread  brown  on  both  Tides,  and 
lay  it  in  a plate  before  the  fire,  then  pour  a 
glafs  of  red  wine  over  it,  and  let  it  foak  the 
wine  up  ; then  cut  fome  cheefe  very  thin,  lay 
it  pretty  thick  over  the  bread,  and  put  it  in  a 
tin  oven  before  the  fire,  and  it  will  be  prefent- 
ly  toafted  and  browned, 
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QF  TUBDINGS,  PANCAKES,  AND  CUbTARDS. 


Preliminary  Observations  on  Puddings . 
HEN  a pudding  is  to  be  boiled  in  a 


cloth,  take  care  that  the  cloth  it  is  to 
be  put  into  be  very  clean ; that  it  be  dipped 
in  boiling  water,  dredged  well  with  flour,  and 
fhaked  before  the  pudding  is  put  in  it.  If  a 
bread  pudding,  tie  it  loofe  ; if  a batter  one, 
tie  it  clofe.  If  it  is  to  be  boiled  in  a fliape  or 
bafon,  butter  it  well  before  it  is  put  in  ; and, 
when  it  is  ready,  take  it  carefully  out,  and  let 
it  (land  a few  minutes  before  you  unloofe  it. 
Boil  all  puddings  in  plenty  of  water,  turn  them 
frequently,  keep  them  clofe  covered,  and  never 
let  them  go  off  the  boil.  When  the  pudding 
is  to  be  baked,  butter  the  di fin  or  pan,  before 
it  is  put  in.  Bread  and  cuflard  puddings  re- 
quire time  and  a moderate  oven  to  raife  them  ; 
on  the  contrary,  batter  and  rice  puddings  re- 
quire a quick  oven.  Remember  never  to  oil 
the  butter,  but  to  cast  it  to  a cream  for  all 
kinds  of  fine  puddings,  becaufe,  when  it  is 
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oiled,  it  makes  them  heavy,  and  is  apt  to  fwim 
on  the  top.  Ornament  all  fine  puddings  with 
a pull  palte  border  neatly  cut  out,  and  liowers 
on  the  top. 

A Potatoe  Pudding. 

Boil  and  {kin  half  a pound  of  potatoes,  and 
beat  them  well  in  a mortar  : caft  nine  eggs, 
keeping  out  three  of  the  whites,  with  half  a 
pound  of  fugar  : mix  in  with  the  potatoes  half 
a mutchkin  (half  a pint)  of  cream,  and  half  a 
pound  of  cleaned  currants  : then  caff  it  well 
together  with  the  fugar  and  eggs  : feafon  with 
cinnamon,  nutmeg,  and  a gill  of  brandy.  It 
will  take  half  a pound  of  caft  butter  at  leaft. 

A Potatoe  Pudding  to  be  fired  below  Meat. 

Boil  and  fkin  as  many  potatoes  as  will  fill 
a difh : beat  them  and  mix  in  fome  fweet 
milk  : put  it  on  the  fire  with  a good  piece  of 
butter  : feafon  it  with  fait,  fpices,  and  an  onion 
Hired  fmall : put  it  in  a dim,  and  fire  it  below  a 
roaft  of  beef  or  mutton  until  it  is  of  a fine 
brown.  Pour  the  fat  off  before  it  goes  to  the 
table.  The  caft  eggs  mixed  in  with  the  po- 
tatoes before  they  are  put  in  the  difh,  wili 
make  the  pudding  rife  and  eat  light. 

Apple  Puddings  in  Skins. 

Mince  the  apples  pretty  fmall : have  fome 

bread 
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bread  grated,  cleaned  currants,  and  fifted  fu- 
gar : mix  and  feafon  them  with  cinnamon  and 
nutmeg,  and  moiften  them  with  a little  white 
wine ; cut  fome  fuet,  and  mix  all  together  : 
put  them  in  {kins,  and  cut  them  all  of  an  e- 
qual  length,  not  too  long,  and  tie  them  at  both 
ends. 


Rice  Puddings  in  Skins . 

Wafh  the  rice  clean  through  two  or  three 
waters ; put  it  on  in  a pan  with  a little  milk 
to  burft : keep  birring  it  while  on  the  fire,  for 
fear  of  burning  *,  when  it  has  fucked  up  all 
the  milk,  take  it  off,  and  let  it  cool ; then  mix 
in  fome  currants,  and  feafon  it  with  nutmeg, 
cinnamon,  fugar,  and  lemon  grate  ; mix  fome 
fuet  with  the  reft  of  the  meat,  and  fill  it  into 
the  {kins.  Do  not  cut  the  fuet  too  fmall  for 
any  puddings  in  the  fkin,  for  it  boils  away, 
and  makes  the  puddings  eat  dry. 

Almond  Puddings  in  Skins . 

Beat  half  a pound  of  fweet  almonds  with 
brandy,  half  a pound  of  fugar-bifcuit,  and  a 
pound  of  beef  fuet : mix  all  together,  feafon 
with  cinnamon,  nutmeg,  fugar,  and  the  grate 
of  a lemon,  and  fill  up  the  (kins. 

boiled  Custard  Pudding . 

Caft  ten  eggs,  (keeping  out  fix  of  the 

whites,) 


1^6  Of  Puddings , Part  II. 

whites,)  well  with  feme  fugar  : mix  in  a mutch- 
kin  (pint)  of  fweet  cream  : feafon  it  with  beat 
ramon  and  a grate  of  a lemon,  and  boil  it  a 
quarter  of  an  hour. 

A Plumb  Pudding . 

Stone  and  Hired  a pound  of  raifins : pick 
and  clean  a pound  of  currants  : mince  a pound 
of  fuet : beat  eight  eggs  with  four  table  fpoon- 
fuls  of  flour  till  they  are  finooth  ; feafon  with 
cinnamon,  nutmeg,  and  fait,  adding  a gid  of 
' brandy,  a gill  of  cream,  and  two  fpoonfuls  of 
grated  bread;  mix  all  well  together,  and  boil 
it  in  a cloth.  It  wall  take  three  hours  boiling. 

A boiled  Rice  Pudding. 

Take  a quarter  of  a pound  of  rice,  and  put 
it  on  the  fire,  with  a mutchkin  (pint)  of  cold 
milk,  and  four  ounces  of  frefh  butter  : fiir  it 
till  it  is  as  thick  as  pottage  : caff  fix  eggs  with 
four  ounces  of  lifted  fugar,  mix  it  well  with 
the  rice  and  milk  i feafon  it  w ith  cinnamon, 
nutmeg,  the  grate  of  a lemon,  and  a glafs  of 
brandy  m.  butter  a cloth,  and  tie  it  up  clofe  . it 
will  take  an  hour  to  boil. 

A Pease  Pudding  to  be  eat  with  Bacon . 

Take  a pound  of  fplit  peafe,  and  tie  them 
Hackly  in  a cloth,  that  they  may  have  room, 
to  fwell : let  them  boil  an  hour  : then  take 

them 
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them  up  ; mix  in  a good  piece  of  butter  among 
them,  tie  them  up  tight  in  the  cloth,  and  let 
them  boil  near  another  hour.  Then  take  out 
the  pudding,  divide  it  in  two,  and  lay  the 
meat  in  the  middle.  Send  beat  butter  along 
with  it  to  the  table. 

A baked  whole  Rice  Pudding . 

Wafli  half  a pound  of  rice,  and  boil  it  in  a 
choppin  (quart)  of  fvveet  milk  till  the  milk  is 
almoft  reduced,  ftirring  it  on  the  fire  to  keep 
it  from  burning  ; mix  in  fix  ounces  of  frefh 
butter,  and  let  it  cool  *,  cafl  five  or  fix  eggs, 
with  a gill  of  fweet  cream,  then  mix  all  toge- 
ther ; feafon  with  cinnamon,  nutmeg,  fugar* 
and  a glafs  of  brandy  ; (tone  and  clean  half  a 
pound  of  currants  and  raifins,  and  put  them 
in. 

A Lair  Pudding . 

Cafl:  fix  eggs  till  they  are  very  thick  and 
light,  with  four  ounces  of  beat  fugar  ; mix  in 
a mutchkin  (pint)  of  cold  milk,  a glafs  of 
brandy,  the  grate  of  a lemon,  and  a quarter 
of  an  ounce  of  beat  ginger.  Then  cut  a pen- 
ny brick  in  thin  flices  the  broad  way,  pare  off 
the  cruft,  and  lay  them  in  it  to  foak*,  mince 
half  a pound  of  beef-fuet  very  fine,  ftone  half 
a pound  of  raifins,  clean  half  a pound  of  cur- 
rants, and  mix  them  together ; then  butter  a 
puddding-pan,  put  fome  pafte  ft  raws  acrofs 
the  bottom,  and  wave  fome  more  ftraws  up 

O and 
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and  down  the  Tides  of  it ; cover  it  all  over  with 
a thin  cold  pafle  made  thus : Mix  a pound  of 
four  and  a quarter  a pound  of  butter  toge- 
ther, (keeping  out  a little  of  the  flour,)  wet 
it  with  a little  cold  water,  and  knead  it  till  it 
is  finooth ; pare  the  pafle  round  the  edges  of 
the  pan  ; then  putina  lair  of  the  fuet  and 
fruit,  then  a lair  of  the  flices  of  foaked  bread, 
pour  in  fome  of  the  calf  eggs,  then  a lair  of 
iuet  and  fruit,  and  continue  to  do  fo  till  the 
pan  is  full ; then  pour  the  eggs  over  all  ; roll 
out  the  pafle  parings,  and  cover  the  pan  with 
it,  taking  care  to  join  the  edges  to  prevent  it 
from  feparating.  It  will  take  an  hour  and  a 
half  in  a quick  oven  : when  it  comes  out, 
turn  it  over  into  a plate.  This  pudding  may 
be  put  into  a difh  with  only  a pafle  border 
round  it,  but  the  other  way  looks  better,  and 
keeps  it  more  mellow. 

A Marrow  Pudding* 

Crate  the  crumb  of  a penny  loaf;  boil  a 
mutchkin  and  a half,  (a  pint  and  a half)  of 
Tweet  cream,  and  pour  it  boiling  hot  on  the 
bread  : beat  fix  eggs,  cut  half  a pound  of  mar- 
row in  pieces,  nor  too  fmali : flone  and  clean 
fome  currants  and  raifins : fweeten  and  feafon 
it  with  cinnamon  and  nutmeg  ; then  mix  all 
together,  and  put  them  in  a difh.  If  you  have 
not  marrow,  beef-fuet  will  do,  but  it  muft  be 
minced  very  fine.  If  you  want  this  or  any 
boiled  pudding  to  appear  yellow;  fteep  fome 

faflron 
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faffron  in  a little  milk  or  brandy,  and  mix  it 
in  it. 

A ‘Tansy  Pudding . 

Cut  thin  dices  of  fine  bread  ; boil  fome 
cream,  pour  it  on  the  bread,  and  cover  it  up 
till  it  has  fucked  up  the  cream  : beat  ten  eggs, 
keeping  out  four  of  the  whites  : mix  them  in 
with  the  bread,  and  fweeten  it  to  your  tade : 
beat  fome  tanfy,  and  fqueeze  out  the  juice 
through  a clean  cloth  : put  in  fome  of  the 
juice  of  fpinnage  with  it,  to  make  it  of  a fine 
green,  a glafs  of  brandy,  the  fcrape  of  a nut- 
meg, and  four  ounces  of  frefh  butter  : put  all 
into  a pan,  and  give  it  a heat  on  the  fire  till 
it  is  pretty  thick  : then  put  it  into  a pudding- 
pan,  and  fire  it  in  an  oven  Before  you  fend 
it  to  table,  drew  fugar  on  the  top. 

Biscuits  for  Fine  Puddings , Idc, 

Cart  a d ozen  of  eags,  keeping  out  four  of 
the  whites,  w ith  a pound  of  fitted  fugar  : when 
they  are  thick  and  light,  mix  in  a pound  of 
flour,  and  feafon  with  ginger  and  lemon  grate. 
1 hen  drop  them  on  paper,  glaze  them  with 
fifted  fugar,  and  fire  them  Co  as  they  will  be 
fit  for  beating.  Hang  them  up  in  paper  pocks 
in  a dry  place,  and  they  will  keep  for  fix 
months.  Thefe  will  alfp  do  for  trifles  and 
cheefecakes,  &c. 
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An  Orange  or  Lemon  Padding. 

Take  the  yolks  of  a dozen  of  eggs : beat 
and  nft  half  a pound  of  fugar,  put  it  in  by  de- 
grees, and  cart  it  with  the  eggs  until  it  is  thick 
and  white.  Seafon  with  marmalade  or  the  con- 
feree of  rofes.  Beat  two  ounces  of  bifcuit,  and 
mix  all  well  together,  carting  it  conflantly  before 
it  goes  into  the  oven  to  make  it  light : cart  five 
ounces  of  fr e(h  butter  ; then  mix  all  well  to- 
gether, and  bake  it. — If  it  is  a lemon  pudding, 
keep  out  the  marmalade,  and  put  lemon  grate 
in  its  place. 

Another. 

Grate  four  oranges  or  lemons  : cut  and 
fqueeze  them  : take  out  the  pulp,  and  boil 
the  {kins  very  tender.  When  they  are  cold 
beat  them  in  a mortar,  with  four  ounces  cf 
fweet  butter  and  the  grate,  till  they  are  per- 
fectly fine  and  fmooth:  cart  fix  yolks,  and  two 
whites  of  eggs,  till  they  are  very  light  and 
thick,  with  fix  ounces  of  fugar,  and  a hard  bif- 
cuit beat  and  fifted  : then  mix  the  whole  to- 
gether with  a giil  of  thick  cream.  Put  a puff 
parte  border  round  the  edges  of  a plate,  and 
ornament  it  with  flowers,  &c.  Glaze  it  with 
a little  of  the  eggs  and  fugar,  and  bake  it  half 
an  hour. 

A Citron  Pudding . 

Slice  half  a pound  of  citron,  Hired  it  fm all, 

and 
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and  beat  it  in  a mortar  with  fix  ounces  of  fift- 
ted  fugar,  to  keep  it  from  clagging.  Caft  the 
yoiks  of  eight  eggs  till  they  are  thick  and  light, 
and  mix  the  citron  and  fugar  into  it  by  de- 
grees, along  with  half  a mutchkin  (half  a pint) 
of  cream.  Then  beat  and  fife  two  hard  bif- 
cuits,  and  mix  them  in  alfo.  Put  in  as  much 
of  the  juice  of  fpinnage,  if  you  choole  it,  as 
will  make  the  pudding  of  a fine  green  ; and, 
juft  before  it  goes  to  the  oven,  ftir  in  a glafs 
of  brandy,  and  four  ounces  of  fweet  butter 
caft  to  a cream. 

A Green  Gooseberry  Pudding. 

Put  on  a pint  of  goofeberries  with  a bit  of 
fweet  butter,  and  a very  little  water  ; let  them 
boil  to  a inafh,  and  then  prefs  them  through 
a fieve  with  the  back  of  a fpoon  ; beat  eight 
eggs,  keeping  out  four  of  the  whites,  with 
half  a pound  of  fugar  beat  and  fifted  ; take  all 
the  fine  pulp  of  the  berries  that  comes  through 
the  fieve,  and  beat  it  up  with  the  eggs  and  fu- 
gar ; mix  into  it  fome  orange-peel  cut  fmallr 
or  a fpoonful  of  marmalade,  and  two  ounces 
of  fugar  bifeuit  beat  and  fifted.  Juft  when 
you  are  about  to  fend  it  to  the  oven,  put  in 
four  ounces  of  caft  butter,  and  half  a mutch- 
kin  (half  a pint)  of  thick  cream. 

# 

An  Apple  Pudding . 

Roafl  a dozen  of  middle  fized  apples ; take 
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oil  the  fkins,  and  fcrape  out  all  the  pulp ; caff 
eight  eggs,  keeping  out  half  of  the  whites, 
with  fix  ounces  of  beat  fugar,  till  they  are 
very  thick  and  light ; mix  in  two  ounces  of 
fugar  bifcuit  beat  and  fifted,  four  ounces  of 
calt  butter,  a gill  01  cream,  and  the  pulp  of 
the  apples. 

An  Almond  Pudding . 

Blanch  half  a pound  of  fweet  almonds,  and 
a few  bitter  ones  ; beat  them  to  a pafte  with 
fome  brandy  ; beat  alfo  the  yolks  of  eight 
eggs,  keeping  out  four  of  the  whites,  with  fix  * 
ounces  of  fifted  fugar,  and  caff  them  till  they 
are  light  and  white  : beat  an  ounce  of  bifcuit  ; 
then  mix  altogether  with  four  ounces  of  call 
butter,  and  feafon  it  with  brandy,  or  the  grate 
of  orange  or  lemon. 

A Sago  or  Millet  Pudding . 

Put  on  the  fago  with  a choppin  (quart)  of 
water,  a (lick  of  cinnamon,  and  the  rhind  of 
a lemon ; let  it  boil  till  it  is  pretty  thick  ; put 
in  half  a mutchkin  (half  a pint)  of  white  wine, 
and  lome  fugar  ; beat  fix  eggs  well,  keeping 
out  half  of  the  whites,  and  mix  all  together, 
with  fome  call  butter.  You  may  make  a mil- 
let pudding  the  fame  way  ; only  boil  it  in  milk, 
and  put  in  two  or  three  eggs  more,  with  a 
glafs  of  brandy  in  place  of  wane  ; let  it  be  pret- 
ty cold  before  you  mix  in  the  eggs  and  butter, 

A Has - 
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A Hasty  Pudding . 

Prepare  as  much  bread  and  milk  in  a fmnll 
bowl,  as  will  fill  an  afiet,  and  put  in  a piece 
of  frelh  butter  in  it  ; pick  and  clean  a hand- 
ful of  currants,  and  boil  altogether  ; caft  four 
eggs  and  put  them  in  it ; feafon  with  cinna- 
mon, nutmeg,  and  fugar.  After  the  eggs  are 
in,  ftir  it  on  the  fire  till  it  thicken,  but  don't 
let  it  come  a-boil  ; then  butter  a bowl,  and 
put  the  pudding  in  it ; fet  it  before  the  fire, 
or  in  an  oven,  and  when  it  is  faffened  turn  it 
out  into  the  affet,  and  ferve  it  up. 

A Carrot  Pudding  with  a Sauce . 

Clean  and  boil  fome  good  carrots ; wrhen 
they  are  cold,  take  fix  ounces  of  them  and 
beat  it  in  a mortar  with  fix  ounces  of  fweet 
butter  ; beat  aifo  eight  eggs,  keeping  out  half 
of  the  whites,  with  half  a pound  of  fugar  ; 
mix  all  well  together,  and  feafon  it  with  beat 
cinnamon,  or  orange  grate,  to  make  it  eat  like 
an  orange  pudding.— For  fauce , take  half  a 
mutchin  (half  a pint)  of  cream,  fweeten  it  with 
a little  a fugar,  and  put  in  the  fqueeze  of  a 
lemon. 

Pan  Puddings . 

Beat  up  four  or  five  eggs  with  four  fpoon- 
fuls  of  flour,  and  caft  it  until  it  is  free  of  knots.' 
Then  put  in  half  a tea-lpoonful  of  fait,  a little 

cinna- 
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cinnamon,  nutmeg,  half  a mutchkin  (half  a 
pint)  of  fweet  milk,  a glafs  of  brandy,  four 
ounces  of  currants,  the  fame  quantity  of  fu- 
gar,  and  as  much  luet  fhred  fmall  ; mix  all 
well  together.  Then  put  a piece  of  butter  in 
a frying-pan,  and,  when  it  boils,  place  as  ma- 
ny petty- pans,  with  loofe  bottoms,  in  the  pan 
as  it  will  hold,  with  the  mouths  down  mo  It  ; 
pour  the  pudding  in  at  the  holes  in  the  bot- 
tom, and  fry  them  on  a flow  fire.  When  the 
pans  come  off  eafily,  it  is  a fign  the  puddings 
• are  nearly  done.  Then  turn  them  up  and 
fet  them  on  their  bottoms,  that  they  may  be 
equally  and  thoroughly  fried. 

A Bread  Pudding. 

Take  the  crumb  of  a two  penny  loaf,  and 
put  it  into  a jug  with  four  ounces  of  fweet 
butter,  or  beef  fuet.  Boil  a choppin  (quart) 
of  milk,  pour  it  hot  into  the  jug,  and  cover  it 
clofe.  Then  caff  fix  eggs  with  four  ounces 
of  fugar,  and  mix  them  in  the  jug  with  the 
other  ingredients  ; caff  the  whole  well  with  a 
knife,  and  put  in  four  ounces  of  cleaned  cur- 
rants and  a glafs  of  brandy.  Bake  it  with  a 
pafte  border. 

A Vermicelli  Pudding. 

Boil  four  ounces  of  vermicelli  in  a mutch- 
kin (pint)  of  new  milk  till  it  is  foft,  with  a 

quarter  of  a pound  of  butter.  When  the  milk 

is 
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is  reduced,  ftir  in  half  a mutchkin  (half  a pint) 
of  thick  cream,  and,  after  it  has  boiled  a few 
minutes,  take  it  off  the  fire.  Then  call:  fix 
eggs,  keeping  out  two  of  the  whites,  with  four 
ounces  of  fifted  fugar,  till  it  is  light  and  thick, 
and  mix  the  whole  together.  Seafon  with 
orange  or  lemon  grate,  a glals  of  brandy,  and 
two  ounces  of  orange-peel  cut  final!.  Bake 
it  in  a pan,  and  glaze  it  with  the  eggs. 

Batter  Pancakes . 

Beat  three  eggs  with  four  fpoonfuls  of  flour; 
then  ffir  in  a mutchkin  (pint)  of  milk,  half  a 
tea-fpoonful  of  fait,  and  fugar  to  your  tafle  ; 
feafon  with  ginger  and  cinnamon  ; fry  them 
in  butter  very  nicely  ; quarter  them,  and  ferve 
them  up  hot. 

Fine  Pancakes . 

To  every  two  eggs  take  a fpoonful  of  flour  ; 
beat  them  until  it  is  quite  finooth,  and  fweet- 
en  it ; put  in  beat  cinnamon,  a very  little  fait, 
and  a giafs  of  brandy  ; for  every  fix  eggs  mix 
in  a mutchkin  (pint)  of  fweet  cream  ; oil  fix 
ounces  of  frefli  butter,  and  mix  it  with  the 
batter  ; put  a piece  of  butter  in  a frying-pan  ; 
when  it  is  melted,  pour  in  a tea-cupful  and 
a half  of  the  batter  at  a time  in  the  pan,  and 
turn  it  round  to  make  it  of  an  equal  thicknefs. 
If  too  thin,,  put  in  a little  more  batter  ; when 
it  is  fired  on  one  fide,  hold  the  other  before 
the  fire,  for  thefe  light  cakes  will  not  turn. 

Double 
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it  in  the  pan  ; then  fold  it  again  ; lift 
it  with  a knife,  and  lay  it  on  a warm  plate  he- 
roic the  fire  to  keep  it  hot..  Be  lure  to  butter 
the  pan  for  every  cake  you  put  in,  and  always 
fbr  the  batter  before  you  put  it  in,  that  it  may 
be  properly  mixed. 

J Puddmg  of  the  fame  Batter . 

Butter  a pudding-pan  ; put  in  the  batter, 
and  lire  it  in  an  oven  ; it  will  rife  very  light. 
When  the  butter  is  till  lucked  up,  and  the 
pudding  begins  to  grow  brown,  it  is  enough. 

Rice  Pancakes . 

Take  three  ounces  of  the  flour  of  rice,  and 
put  it  on  the  fire,  with  a choppin  (quart;  of 
fweet  milk,  and  a quarter  of  a pound  of  fweet 
butter ; itir  it  dole  till  it  is  thick  and  fmooth  ; 
then  take  it  off,  and,  when  near  cold,  itir  in 
thiee  table-fpoonfuls  of  fine  four;  fwceten, 
and  feafon  it  with  nutmeg  and  a very  little 
fait ; caff  eight  eggs  till  they  are  thick  and 
light  ; mix  them  with  the  rice  along  with  a 
glafs  of  white  wine,  and  fry  them  or  butter 
feme  tea-cups,  fill  them  more  than  half  full 
with  the  batter,  and  fire  them  in  an  oven  ; 
when  enough,  turn  them  out  of  the  cups  on  a 
plate,  and  eat  them  with  beat  butter,  wine,  and 
fugar. 

Rose-coloured  Pancakes. 

Scrape  and  boil  two  middle  fized  beet-roots  1 

tender 
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tender,  and  beat  them  fine  tn  a mortar:  caff 
the  yolks  of  fix  eggs  with  two  ounces  of  lifted 
fugar ; when  they  are  light,  mix  in  four  fpoon- 
fuls  of  flour  along  with  the  beet-root,  half  a 
mutchkin  (half  a pint)  or  cream,  and  a glafs 
of  brandy ; fry  them  as  before,  and  gamifli 
with  fprigs  of  myrtle  or  flowers. 

Wine  Custards. 

Boil  mutchkin  (pint)  of  fweet  cream, 
w ith  a nick  of  cinnamon  and  the  parings  of  a 
lemon,  for  a few  minutes,  (ftirring  it  one  way 
to  keep  it  from  bratting,)  and  then  take  it  off; 
calf  the  yolks  of  eight  eggs  with  four  ounces 
of  beat  fugar,  till  they  are  very  light  and  thick; 
mix  the  cream  by  degrees  among  the  eggs,  ad- 
inp  a glafs  of  wine  ; take  out  the  cinnamon 
and  lemon-peel,  put  the  cuftards  into  cups, 
and  fire  them.  1 

Rice  Custards. 

Take  a mutchkin  (pint)  of  fweet  milk,  two 
ounces  of  frefh  butter,  and  two  ounces  of  the 
flour  of  rice  ; let  them  boil  for  a little  time  to- 
gether ; then  take  off  the  pan,  and  mix  in  three 
eggs  calf  with  fugar  : flir  it  on  the  fire  until 
“ thickens  but  don’t  let  it  boil : feafon  with 
tne  grate  of  orange,  and  fire  it  in  cups. 

Almond  Custards. 

Do  them  the  fame  way  as  the  laff ; only, 

inflead 
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indead  of  lice,  blanch  and  beat  four  ounces 
of  fweet  almonds  with  fugar,  to  keep  them 
from  clagging,  and  put  it  in  the  cudard. 

White  Custards . 

Take  a mutchkin  (pint)  of  new  milk,  and, 
when  it  comes  a-boil,  dir  in  as  much  ground 
rice  as  wall  make  it  like  thick  pottage  ; then 
take  it  off,  dir  in  the  whites  of  four  eggs  caff 
light,  and  put  it  on  the  fire  again  for  a little : 
dir  it  ail  the  time}  but  take  care  that  it  docs 
not  boil,  and  fweeten  it  to  your  tade  : wet 
fome  tea-cups  with  wrater,  and  fill  them  up 
with  it  ; when  they  are  cold,  turn  them  out 
on  a difh.  Cad  the  yolks,  and  mix  them  in 
three  gills  of  boiling  milk  fweetened  with  fu- 
gar ; fealbn  with  cinnamon  and  a little  wine, 
and  when  it  is  cold,  pour  it  on  the  cudards. 

A dish  of  Maccaroni. 

Boil  a quarter  of  a pound  of  maccaroni  in 
a mutchkin  (pint)  of  milk,  dir  it  dole  till  the 
milk  is  reduced,  and  add  to  it  half  a mutch- 
kin (half  a pint)  of  cream.  When  the  mac- 
caroni is  foft,  take  it  off;  grate  a quarter  a 
pound  of  cheefe,  feafon  the  maccaroni  with  a 
little  white  pepper  and  fait,  and  put  a puff 
pafle  border  ornamented  with  dowers,  kc. 
round  the  edges  of  a plate.  Put  pieces  of 
butter  in  the  bottom  of  the  plate  ; then  lome 
fpoonfuls  of  maccaroni  j then  the  grated  cheefe. 
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and  then  the  butter:  Repeat  thefe  lairs  till 

the  ingredients  are  all  in,  taking  care  to  have 
a good  deal  of  cheefe  on  the  top  with  bits  of 
butter  above  all.  Bake  it  half  an  hour. 

An  Egg  Cheese . 

Take  three  mutchkins  (three  pints)  offvveet 
cream  or  good  milk,  a little  cinnamon,  lemon- 
peel,  fugar,  and  half  a mutchkin  (half  a pint) 
of  white  wine  5 caft  a dozen  of  eggs,  keep- 
ing out  fix  of  the  whites,  and  mix  them  well 
with  the  cold  milk  ; put  it  on  the  fire,  and 
keep  ffirring  it  until  it  comes  a-boil.  When 
it  breaks,  turn  it  out  into  a fhape  with  holes 
in  it  ; let  it  (land  until  the  whey  runs  from 
it,  and  then  turn  it  out  upon  a difh.  It  may  be 
eat  with  wine  and  fugar,  or  with  cream  poured 
over  it. 

Poor  Knights  of  Windsor . 

N 

Cut  fome  flices  of  bread  about  half  an  inch 
thick,  and  lay  them  to  foak  a while  in  white 
wine  and  fugar  ; caff  two  or  three  yolks  of 
eggs ; take  the  bread  out  of  the  wine  and  dip 
it  amongft  them  ; have  fome  frefh  butter 
boiling  in  a frying-pan  ; put  in  the  bread,  and 
fry  it  a fine  brown  ; then  difh  it,  and  drew 
fugar  and  beat  cinnamon  over  it. 

A Carrot  Pudding  without  Sauce. 

Order  the  carrots  and  eggs,  as  in  the  pud- 
ding, p.  193.  Then  mix  in  three  gills  of 
cream,  and  feafon  it  with  peel  or  grate  of  orange. 

P CUN- 
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Part  III. 


CONFECTIONARY'. 

PART  III. 

CHAP.  I. 

cheese-cakes,  tarts,  fritters,  wa- 
fers, AND  PUFFS. 


Curd  Cheese-cakes. 

F”|P  AKE  the  hard  curd  of  two  pints  of  milk, 
-1-  and  beat  it.  in  a mortar  with  four  ounces 
of  fweet  butter  ; call  fix  eggs,  keeping  out  two 
of  the  wdhtes,  with  four  ounces  of  fifted  fugar; 
beat  a hard  bifcuit,  and  mix  all  well  together 
with  four  ounces  of  currants  cleaned  ; feafon 
with  orange  grate,  or  a glafs  of  brandy  ; cover 
feme  petty-pans  with  puff  pafle,  and  put  in  the 
meat,  but  don't  fill  them  too  full ; glaze  them 
over  with  the  eggs  and  fugar,  and  ornament 
the  tops  with  palle  draws,  in  any  figures  you 
fancy. 

A Cheese  Loaf. 

Take  the  curd  of  three  choppins  (three 
quarts)  of  new  milk,  arid  prefs  out  the  whey 
gently  ; take  an  equal  quantity  of  grated  bread 
and  curd  $ beat  the  yolks  of  a dozen  o‘f  eggs, 

and 
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and  fix  of  the  whites  with  fugar  : feafon  with 
beat  cinnamon  and  nutmeg  : mix  in  half  a 
mutchkin  (half  a pint)  of  fweet  cream  and  a 
glafs  of  brandy  ; then  mix  all  well  toge- 
ther, with  a very  little  fait  : work  it  up  to  a 
pafte,  and  dud  in  two  or  three  fpoonfuls  of 
flour  as  you  work  it : take  a piece  of  the  pafte 
and  roll  it  out  thin  to  fry ; then  make  up  the 
reft  of  it  into  the  fhape  of  a loaf,  and  fire  it 
in  an  oven  : cut  the  fried  pafte  in  little  bits 
to  put  round  the  loaf;  cut  a hole  in  the  top 
of  it,  and  pour  in  fome  beat-butter,  cream, 
and  fugar  : fend  it  hot  to  the  table. 

Lemon  and  Orange  Cheese-cakes . 

Grate  four  lemons  or  oranges,  take  out  the 
pulp,  and  boil  the  fkins ; when  they  are  very 
tender,  take  them  out,  and  beat  them  fine  in 
a mortar  with  four  ounces  of  fweet  butter  and. 
the  grate.  Caft  fix  eggs,  keeping  out  four  of 
the  whites,  with  fix  ounces  of  fugar  bifcuit, 
and  four  ounces  of  fugar  beat  and  ftfted,  until 
it  is  light  and  white.  Then  mix  the  whole 
well  together  with  two  ounces  of  orange-peel. 
Line  fome  petty-pans  with  pafte : fill  them 
with  the  meat,  and  glaze  them  as  before. 

$ 

Almond  Cheese-cakes . 

Blanch  half  a pound  of  fweet  almonds,  and 
beat  them  with  a little  fugar  to  keep  them  from 
oiling,  lhen  call  fix  eggs,  keeping  out  Tour 
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of  the  whites,  with  fix  ounces  of  fifted  fugar, 
and  mix  ihetn.  Seafon  with  lemon  or  orange 
grate.  Put  in  fix  ounces  of  caft  fweet  butter, 
mix  the  whole  together,  and  glaze  them. 

i 

Apple  farts. 

Pare  and  core  fotne  apples  ; cut  them  in 
fmal i pieces,  and  put  them  in  a pan  with  a 
very  little  water  and  a piece  of  butter,  (bak- 
ing the  pan  now  and  then  to  keep  them  from 
burning.  Let  them  hew  till  they  are  foft, 
and  mince  them  on  the  fide  of  the  pan  with  a 
knife.  Sweeten  and  feafon  them  with  the 
grate  of  lemon,  cinnamon,  and  orange-peel. 
When  they  are  cold,  put  them  in  an  aflet  or 
pe’tty-pans  > cover  them  with  an  open  pafte, 
or  bar  them,  over  and  fire  them. 

An  Apple  Loaf. 

Cut  two  penny  bricks  the  crofs  way,  and 
pare  off  the  crufts ; fpread  each  dice  with 
fweet  butter,  and  divide  it  in  two  parts  the 
long  way.  Then  line  the  fides  of  a pudding 
pan  with  the  flices,  packing  them  clofe  toge- 
ther : line  alfo  the  bottom  with  one  whole  flics 
in  the  middle,  and  fill  up  the  vacancies  with 
dices,  obferving  always  to  put  the  buttered 
fide  next  the  pan.  Then  pare  and  core  a doz- 
en of  apples  : cut  them  down  very  final!,  and 
flew  them  with  a piece  of  fweet  butter,  a glais 
of  white  wine  and  a glafs  of  water.  When 
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they  are  properly  hewed,  feafon  them  with 
the  grate  of  a lemon  and  cinnamon,  and  (ill 
up  the  pan  with  them,  covering  it  a^ain  with 
bread  and  butter,  laying  the  buttered  fide  next 
the  apples,  and  bits  of  butter  on  the  top.  Fire 
it  in  a moderate  oven  three  quarters  of  an 
hour.  'Then  put  a plate  on  the  mouth  of  the 
pan,  and  turn  the  loaf  out  upon  it. 

Goo s dun  y Tarts. 

Scald  the  berries,  and  when  they  are  cold, 
put  them  in  petty  pans,  lined  with  pafie,  with 
a good  deal  of  in  gar  below  and  above,  and 
fiiidh  them  as  the  apple  tarts. 

Cherry , Strawberry , Rasp , and  Cur  rani 

Tarts. 

To  each  pound  of  thefe  fruits  take  a pound 
of  fugar,  (but  be  fure  to  hone  the  cherries,) 
clarify  the  fugar,  and  boil  it  to  blown  height. 
Then  put  in  the  fruit,  with  half  a mutch- 
kin  (half  a pint)  of  the  juice  of  currants  to 
keep  them  plump,  and  let  them  boil  ten  mi- 
nutes ; when  it  is  cold,  put  it  in  petty-pans? 
and  cover  them  as  before. 

Prune  Tarts. 

Stew  a pound  and  a half  of  prunes,  take 
out  the  hones,  and  mince  them.  Then  mix 
them  up  with  a gill  of  wine,  half  a mutchkin 

P .3  (half 
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(half  a pint)  of  the  water  they  were  hewed  in, 
half  a pound  of  fugar,  and  a table  fpoonful  of 
marmalade.  Bake  them  as  before. 

Glazing  for  fine  Tarts. 

Cad  the  white  of  an  e^g,  with  fome  fifted 
double-refined  fugar,  till  it  is  light  and  white. 
Then  lay  it  gently  on  the  pafte  with  a feather 
before  you  put  them  in  the  oven. 

i 

Ji  n Italian  Pyramid . 

Take  two  pound  of  flour,  and  one  pound  of 
butter;  make  it  into  a very  light  puff  pafle,  and 
roll  it  out  pretty  thick.  Cut  a piece  of  paper 
the  fize  of  the  difh  you  intend  to  ferve  it  on, 
and  lay  it  on  the  pafte  to  fhape  it  by.  Cut  a 
neat  Vandyke  round  the  edges  of  the  pafte  ; 
then  fold  the  paper,  cut  it  a fize  lefs  than  the 
former,  and  cut  another  vandyke  in  the  fame 
manner.  Repeat  tliefe  cuttings  five  times 
more,  to  bring  the  pyramid  to  near  a point. 
But  in  all  the  fhapings,  except  the  firft,  cut  a 
round  piece  cut  of  the  middle  of  the  pafte, 
and  fire  them  of  a light  brown,  upon  feparate 
pieces  of  paper.  Place  the  largeft  one  in  the 
bottom  of  the  difh;  lay  it  over  with  dices  of 
preferved  apples,  and  pour  fome  of  the  fyrup 
over  them;  then  lay  on  the  fecond  fize,  and  put 
preferved  rafps  with  the  fyrup  over  it ; -the  third 
with  any  green  preferve  ; the  fourth  with  chip 

and  jelly  marmalade ? the  fifth  with  preferred 

black 
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black  berries ; the  fixth  with  preferved  apri- 
cots, and  the  fefenth,  or  top  one,  with  a pre- 
ferved orange,  cut  in  imitation  of  a pine  apple, 
with  a top  of  bay  leaves.  Lay  preferves  of 
different  colours  round  the  borders  of  the 
plate,  and  place  it  in  the  middle  of  the(  table. 
If  you  wifli  to  have  thefe  pyramids  to  go  up 
and  down  the  table,  make  them  the  fame  way, 
but  of  an  oval  fhape. 

Apple  Fritters . 

Cart  four  or  five  eggs,  with  fix  fpoonfuls  of 
flour,  till  it  is  very  fmooth  ; put  in  a little  fait, 
fugar,  beat  ginger,  and  cinnamon  ; mix  in  a- 
bout  a gill  of  cream  or  new  milk  and  a glafs 
of  brandy;  call  all  well  together ; then  pare 
and  core  fix  apples,  and  cut  them  in  thin 
flices  ; have  a good  deal  of  beef-drippings 
boiling  in  a frying  pan  ; dip  the  flices  one  by 
one  in  the  batter,  and  drop  them  into  the 
pan  until  ic  is  covered  > fry  them  a light 
brown  ; take  them  carefully  from  the  fat,  and 
keep  them  warm  till  the  whole  are  fried  off; 
then  dilh  them  handfomely  one  above  another, 
raifmg  them  high  in  the  middle,  and  drew 
fugar  over  them.  Send  them  hot  to  table. 

* Currant  Fritters. 

Make  the  batter  the  fame  way  as  in  the  lad 
receipt,  and  put  into  it  a quarter  of  a pound 
of  currants^  with  a little  beef-fuet  minced  ; 

* > mix 
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i ux  all  well  together,  and  drop  them  with  a 
iboon  into  a trying-pan,  the  fize  of  a fuga^ 
bilcuit ; try  them  off,  and  difh  them  hot. 

Oyster  Fritters . 

Make  the  batter  in  the  fame  way  as  before, 
only  keep  out  the  fngar  and  cinnamon  ; then 
take  fome  oyllers,  dry  them  between  .the  folds 
®f  a cloth  ; dip  each  oyfter  by  it  felt  in  the 
batter,  fry  them  in  the  fame  way  as  the  other 
fritters,  and  difh  them  hot. 

Fotatoe  Fritters . 

Boil,  {kin,  and  beat  half  a dozen  of  pota- 
toes, and  mix  into  them  four  beat  eggs,  about 
a gill  of  good  thick  cream,  fome  fugar  and 
nutmeg,  a little  fair,  a bit  of  frefh  butter  oil- 
ed, and  a glafs  of  brandy ; beat  all  well  toge- 
ther, and  drop  them  in  boiling  drippings  . fry 
them  a light  1 rown  ; difh  them  hot,  and  drew 
fugar  over  them.  Any  kind  of  preferved 
fruit  may  be  put  in  the  heart  of  the  fritters. 

Curd  Fritters . 

Thefe  are  made  the  fame  way  ; only,  in 
place  of  potatoes,  take  fome  hard  curd,  and  a 
few  cleaned  currants. 

Wafers . - 

Caff  feme  cream,  fugar,  and  flour,  of  each 
two  fpoonfuls,  with  the  yolks  of  two  eggs ; 

and  when  the  wafer-tongs  are  very  hot,  pour 

the 
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the  batter  into  them.  When  fired  enough,, 
take  them  out,  roll  them  upon  afmall  rolling- 
pin,  and  they  will  Toon  turn  crifp.  Continue 
doing  this  till  the  batter  is  exhaufled,  taking 
care  to  keep  the  tongs  always  hot,  and  to 
flip  the  wafers  off  the  rolling-pin  when  they 
are  crifp. 

Tuffs. 

Stove  and  mafli  fome  apples,  fweefen  them, 
and  mix  in  a little  marmalade  or  cinnamon. 
Then  make  a puff  pafte  ; lay  a fauce<  of  a 
middling  fize  on  the  pafte,  and  fhape  the  puffs 
by  it ; when  the  apples  are  cold,  lay  a fpoon- 
ful  of  them  in  the  middle  of  the  pafte  ; then 
double  it,  wet  the  infide  to  make  it  flick  to- 
gether, and  mark  it  neatly  with  a runner,  or 
plait  it  round  the  edges. — Puffs  may  be  made 
of  any  kind  of  fruit,  and  either  baked  or  fried. 


CHAP* 


Of  Cakes , isc. 


Part  III. 


178 


C II  A P.  II. 

©F  CAKES,  BISCUITS,  &C. 


- A Plumb  Cake. 

* # 

TAKE  a pound  and  a half  of  eggs,  a ndx 
whifk  them  on  a glofly  fire,  till  they  areL 
very  thick  and  light ; when  they  are  milk 
warm,  cnix  in  a pound  and  a half  of  fugar  by 
degrees,  and  cart  it  till  it  is  thick  and  white. 
Stone  and  mince  a pound  and  a half  of  rai- 
fins,  and  the  fame  of  currants  ; blanch  and 
cat  half  a pound  of  almonds ; alio  cut  three 
quarters  of  a pound  of  orange-peel,  and  four 
ounces  of'  citron  fmall  ; mix  the  whole  toge- 
ther, with  a pound  and  a half  of  flour,  and  a 
pound  of  fweet  butter  caft  to  a cream  ; feafon 
it  with  a quarter  of  an  ounce  of  cinnamon, 
and  half  an  ounce  of  powdered  ginger.  But- 
ter a hoop,  and  put  the  cake  into  it.  Smooth 
the  top  with  a knife  ; glaze  it  with  fifted  fu- 
gar, and  bake  it  in  a moderate  oven. 

Queen- 
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Queen-Cakes. 

Ihefe  are  made  the  fame  way  as  the  plumb- 
cake,  only  all  the  fruits,  except  the  currants, 

are  kept  out ; they  are  baked  in  fmail  ribbed 
pans. 


■d  Seed  Cake. 

hi/k  up  two  pounds  of  eggs,  and  mix  in 
tw  o pounds  oi  iugar,  as  in  the  former  receipt. 
C.ut  four  ounces  of  citron,  a pound  and  a 
half  oi  orange-peel,  and  fix  ounces  of  blanch- 
ed almonds,  cut  the  peel  in  narrow  (hires  a- 
bout  an  inch  long,  the  citron  in  broad  pieces, 
and  the  almonds  in  two  the  long  wav.  ‘ Then 
mix  the  whole  together  with  two  pounds  of 
hour,  and  one  pound  of  call  butter ; feafon 
tne  cake  with  cinnamon  and  ginger ; put  it 
m a hoop  ; glaze  it  with  fugar,  and  drew  fu- 
to cti  caiavvays  oil  the  top. 


Glazing  for  a Seed  or  Plumb  Cake. 

Pound  and  fift  one  pound  of  double  refinec 
fugar  ; caft  the  whites  of  three  fmail  egms  to  , 
mo\v  ; mix  tne  fugar  gradually  among  'it,  am 

him  n-b  3 *hHk  tiU  is  white  ant 
?ddm£  a lltrle  gum  water.  Wher 
the  cake  is  ready,  draw  it  to  the  mouth  of  tin 

°’  min  tafie  a brCIad  Pointed  k«ife,  and  lay  tin 
glaring  all  over  the  top  and  fides  of  it.  ' 

if  you  citoofe  to  ornament  the  cake,  put  t 

crowr 
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crown  In  the  middle,  and  other  fmall  fancy 
figures  on  the  top ; waving  fmall  (hells  up  and 
down  the  Tides  of  it,  and  with  a bunch  of  ar- 
tificial flowers  of  different  colours  fo  as  to 
(land  within  the  crown  ; the  crown,  figures, 
and  fhells  are  made  of  lugar  pafte,  the  flowers 
and  leaves  of  different  coloured  pafte,  and  the 
ftalks  of  lemon-peel.  The  three  firft  are  fold 
In  the  confectioners  (hops,  and  the  others  you 
can  do  yourfelves  according  to  fancy,  after  be- 
ing taught  how  to  make  and  cut  out  paftes 
properly. 

A Spunge-cahe  or  Savoy  Biscuits . 

Break  and  call  twelve  eggs,  (keeping  out 
fix  of  the  whites)  till  they  are  thick  and  light; 
then  mix  in  a pound  of  fihed  fugar  ; caff 
them  for  fifteen  minutes  more,  and  then  fiir 
in  half  a pound  df  flour  ; feafon  it  with  the 
grate  of  three  or  four  lemons  ; butter  a 1 urk  s 
cape,  or  any  other  fhape,  and  Lake  it  in  it. 
The  only  difference  between  the  cake  and  bif- 
cuhs  is,  that  the  former  is  baked  in  a large 
fhape  ; the  latter  in  fmall  oval  frames^  and 
glazed  with  lifted  fugar. 

Almond,  Biscuit . 

Caft  the  whites  of  fix  eggs  to  a fnow  ; then 
put  in  half  a pound  of  fugar,  and  caft  it  ten 
minutes  longer.  Blanch  half  a . pound  or 

fwect  almonds ; dry  them  well  with  a clot  1, 

and 
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and  beat  them  by  degrees  in  a mortar  with 
half  a pound  of  fugar.  Then  take  four  ounces 
of  fugar  bifcuit  lifted,  and  mix  the  whole  to- 
gether ; drop  them  one  by  one,  in  an  oval 
form  on  paper ; glaze  them  on  the  top  with 
fugar,  and  bake  them  in  a flow  oven. 

Ratafia  Drops. 

Thefe  are  made  with  the  fame  ingredients 
as  the  almond  bifcuit,  with  this  difference,  that 
the  drops  are  done  with  an  equal  quantity  of 
fweet  and  bitter  almonds,  and  are  dropped 
upon  paper,  from  a tea-fpoon,  the  fize  of  a 
fixpence. 


Plain  Bifcuit. 

Caft  a pound  of  eggs,  and,  when  they  are 
light,  mix  in  a pound  of  fifted  fugar.  When 
the  eggs  and  fugar  is  thick  and  well  caff.  Air 
in  a pound  and  a quarter  of  flour,  and  half 
an  ounce  of  carraway  feeds.  Drop  them  on 
paper,  and  glaze  them  with  fugar.  Bake 
them  in  a qui^k  oven. 

Squirt , Fruity  and  Shaving  Bifcuit \ 

Blanch  and  beat  two  pounds  of  fweet  al-  ... 
monds,  with  two  whites  of  eggs,  till  they  are 
very  fmooth  ; beat  and  fift  two  pounds  of  fine 
fugar  ; cafi  it  with  the  whites  of  five  eggs  : mix 
the  eggs  and  almonds  well  together  in  a mor- 

tar 


i82  Of  Cakes , &c.  Tart  III. 

tar  till  they  are  very  white : then  put  in  the 
fugar  by  degrees,  flirting  it  conflantly  un- 
til they  are  thoroughly  mixed  : then  put  in  the 
whole  into  a clean  pan : fet  it  on  a flow  fire, 
and  flir  it  conflantly  until  it  becomes  white 
and  thick.  Before  you  fet  it  on  the  fire,  have 
forae  white  wafers  ready,  and,  when  it  comes 
off,  take  about  the  third  part  of  it,  and  fpread 
it  on  the  wafers : make  it  very  fmooth,  and 
about  the  thicknefs  of  a common  bifcuit ; fcore 
it  with  a knife  about  an  inch  broad,  and  the 
length  of  the  wafer  •,  but  take  care  not  to  cut 
the  wafer  until  they  are  fired ; then  cut  it 
through  with  a pen-knife.  After  the  (having 
bifcuit  is  dropt,  the  pan  mud  be  put  on  again 
until  it  becomes  thin  ; then  take  the  half  of 
what  is  left  in  the  pan  and  put  it  in  a bowl ; 
mix  in  four  ounces  of  orange-peel  and  citron 
cut  final! ; drop  them  oval  on  papers,  and 
fquirt  the  remaining  part  through  a mould. 
You  may  make  them  round,  or  any  fhape  you 
pleafe.  All  fine  bifcuit,  fhould  be  dropped 
on  wafer  paper,  and  require  very  little  firing. 


Fine  Ginger-bread . 

Take  two  pounds  and  a half  of  flour,  an 
ounce  of  ginger,  a few  cloves  beat  and  lifted, 
carraway  feeds,  cinnamon,  half  a pound  of 
brown  fugar,  three  quarters  of  a pound  of 
orange-peel  and  citron  cut,  but  not  too  final!; 
mix  all  thefe  together.  Then  take  a mutch- 
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kin-  and  a half  (pint  and  a half)  of  good  trea- 
cle, and  melt  it ; beat  five  eggs ; wet  the  flour 
with  the  treacle  and  eggs  ; cad  eleven  ounces 
of  fweet  butter  to  a cream  ; pour  it  amongit 
the  other  materials,  and  caff  them  all  well  to- 
gether ; then  butter  a frame,  pour  in  the  in- 
gredients and  bake  it.  If  it  binders  in  the  oven, 
dab  it  with  a fork.  Plain  ginger-bread  is  fea- 
foned  with  carraway  feeds  and  ginger  only. 
Thefe  cakes  mud  all  be  dred  in  a moderate 
oven  : the  way  to  know  when  they  are  enough, 
is  to  run  a clean  knife  down  the  middle  of 
them,  and  if  it  comes  out  clean  and  dry,  they 
are  ready. 

A Diet  Loaf 

Beat  and  fift  a pound  of  fugar  ; cad  a pound 
of  eggs  until  they  are  very  thick  and  light,  and 
mix  the  fugar.in  it  by  degrees,  cading  it  at 
the  fame  time  for  half  an  hour.  Seafon  it 
with  a little  ginger  and  carraway  feeds,  or 
lemon  or  orange  grate.  Then  dir  in  three 
quarters  of  a pound  of  flour  with  a fpoon, 
taking  care  to  mix  it  well.  Butter  a pan,  and 
put  the  ingredients  in  it.  Sift  a little  lugar  on 
the  top,  and  fend  it  to  the  oven.  Half  ail 
hour  will  bake  it. 

Rich  Short  Bread \ 

Take  a peck  of  flour,  keeping  out  about  a 
pound  of  it  to  work  it  up ; beat  and  lift  a 
pound  of  lugar  5 take  orange-peel,  citron,  and 

Q 2 blanched 
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blanched  almonds,  of  each  half  a pound,  and 
cut  them  in  pretty  long  thin  pieces  : mix  it 
well  with  the  flour,  and  make  a hole  in  the 
middle  of  it ; melt  three  pounds  of  fweet  but- 
ter, (putting  a tea-fpoonful  of  fait  in  it,)  and 
pour  it  into  the  flour  with  half  a mutchkin 
(half  a pint)  of  good  yeah  ; then  work  it  up, 
but  not  too  much,  and  divide  the  pafte  into 
four  parts : roll  out  each  part  by  itfelf  into 
any  thicknefs  you  pleafe  with  the  flour  kept 
out,  and  cut  it  through  the  middle,  fo  as  to 
have  two  fardels  out  of  each  part;  prickle  it 
on  the  top,  pinch  it  round  nicely  with  your 
fingers,  and  ftrew  fugar  carraways  on  the  top. 
I?ire  it  on  paper  dulled  with  flour,  in  a flow 
oven.  If  you  want  it  very  plain,  keep  out  the 
fugar  and  fruits,  and  take  only  two  pounds  of 
butter,  mixed  with  half  a mutchkin  (half  a 
pint)  of  water,  and  a mutchkin  of  yeafl. 

A Rich  half  peck  Bun. 

Take  half  a peck  of  flour,  keeping  out  a lit- 
tle to  work  it  up  with  ; make  a hole  in  the  mid- 
dle of  the  flour,  and  break  into  it  3 quarters 
of  a pound  of  butter ; pour  in  a mutchkin 
(pint)  of  warm  water,  and  three  gills  of  yeafl, 
and  work  it  up  into  a fmooth  dough.  If  it  is 
not  wet  enough,  put  in  a little  more  warm  wa- 
ter : cut  off  one  third  of  the  dough,  and  lay 
it  afide  for  the  cover.  Then  take  two  pounds 
of  honed  raiflns,  three  pounds  of  cleaned  cur- 
rants, half  a pound  of  blanched  almonds  cut 
, long- 
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long-wife,  orange-peel  and  citron  cut,  ci 
each  four  ounces,  a quarter  ot  an  ounce  oi 
cloves,  half  an  ounce  of  cinnamon,  and  the 
fame  of  ginger,  all  beat  and  fifted ; mix  the 
fpices  by  themfclvcs,then  fpread  out  the  dough; 
lay  the  fruit  upon  it,  drew  the  fpices  over  the 
fruit,  and  mix  all  together : when  it  is  well 
knead,  roll  out  the  cover,  and  lay  the  bun  u- 
pon  it.  Then  cover  it  neatly  ; cut  it  round 
the  Tides,  prickle  it,  anti  bind  it  with  paper  to 
keep  it  in  diape ; fetit  in  a pretty  quick  oven, 
and,  juft  before  you  take  it  out,  glaze  the  top 
with  a beat  egg. 


Crown-cakes * 

Take  a pound  of  flour,  4 oz.  of  beat  fugar, 
half  an  ounce  of  carraway  feeds,  3 yolks  of 
eggs,  4 oz.  of  fweet  butter,  and  a gill  ot  cream* 
Knead  it  till  it  is  fmooth  and  light ; roil  it  out 
to  the  thicknefs  of  a crown  piece ; prickle  it 
over  with  a dabber,  and  ftamp  out  the  cakes 
with  a pafte-cutter  the  ftze  of  a common  bif- 
cuit.  Dredge  a little  flour  on  gray  paper,  lay 
the  cakes  on  it,  glaze  them  with  a call  egg* 
and  fire  them  a light  brown* 
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CHAP  III. 

OF  PRESERVING. 


Introduction. 

AL I HOUGH  the  author  was  regularly 
bred  to  the  confe&ionary  bufinefs,  it  is 
not  her  intention  to  treat  of  it  in  general,  but 
only  to  give  receipts  for  fuch  articles  as  are 
uleful  in  almoft  every  family,  and  which  can 
be  done  in  an  eafy  way,  without  having  re- 
courfe  to  the  apparatus  neceffary  in  carrying 
on  the  bufmefs  : and,  as  the  preparation  of 
fugars  is  the  ground  work  in  the  art  of  pre- 
ferving,  it  will  be  proper  to  begin  with  re- 
cipes as  to  the  different  degrees  of  boiling  fix- 
gars. 

To  Clarify  Sugar. 

To  each  pound  of  fugar  allow  half  a mutch- 
Lin  (half  a pint)  of  water,  and  the  white  of 
one  egg  to  every  two  pounds  of  fugar.  For 
inftance,  if  four  p unds  of  fugar  is  to  be  cla- 
rified, put  a mutchkin  (pint)  of  water  in  a 
brafs  pan,  break  i$to  it  the  whites  of  two  eggs, 

and 
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and  cafi  it  with  a fwitch  ; then  brca&  the 
fugar  well,  and  put  it  into  it  * pour  over  it 
another  half  mutchkin  (half  pint)  of  water, 
and  give  the  pan  a inake.  Let  it  hand  to 
foften  a little,  and  then  put  it  on  the  fire  : ftir 
it  until  the  fugar  is  quite  diffolved  : when  it 
comes  a-boil,  and  the  feum  riles,  pour  in  the 
other  half  mutchkin  (half  pint)  of  water,  and 
let  it  boil  a little  longer  ; then  take  it  off,  and 
when  it  has  fettled  a little,  feum  it,  and  lay  the 
feum  on  a hair  fieve,  that  the  fyrup  may  run 
from  it  : put  the  fyrup  again  on  the  lire,  and 
let  it  boil  a few  minutes  longer,  then  fet  it  off, 
let  it  fettle  a little,  take  off  the  feum,  and  then 
it  will  be  fufficiently  clarified. 

To  Boil  Sugar  to  Blowing  Height , 

% 

After  having  clarified  the  fugar  as  in  the 
lafl  receipt,  fet  it  again  on  the  fire.  Have  a 
fkiinmer  ready,  dip  it  now  and  then  in  the  fy- 
rup to  try  it,  (hairing  the  fugar  off'  it  into  the 
pan,  and  blow  ing  it  ftrongly  through  the  holes 
in  the  fkimmer.  When  you  fee  the  fyrup 
flying  from  it  like  feathers,  the  operation  is 
completed. 

To  Candy  Sugar . 

Having  boiled  the  fugar  to  blowing  height, 
as  in  the  lafl  receipt,  take  it  off  the  fire  ; then 
hold  the  pan  to  one  fide,  and  candy  the  fy- 
rup, by  grinding  it  with  the  back  of  a fpoon 
, upofc 
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upon  the  fide  of  the  pan.— This  anlwers  for 
candying  a.i  kinds  of  fruit  and  flowers. 

I 

To  Boil  Sugar  to  Crackling  Height . 

Boil  the  iugar  hill  higher  than  blown  height , 
have  ready  a pot  of  cold  water,  and  a bit  of 
Hick.,  dip  the  flick  fir  if  into  the  boiling  fyrup, 
then  into  the  water,  and  try  it  with  your  teeth. 
If  it  flicks  to  them  like  glue,  it  is  not  enough  i 
but  when  it  cracks  in  your  teeth  it  is  finifhed. 
In  boiling  fugar  to  this  height  if  is  apt  to  fly 
very  iurioufly,  therefore  take  care  that  the  fire 
is  not  too  brifk  : or  if  it  cannot  be  otherwife 
managed,  put  in  the  fmallefl  bit  of  fweet  but- 
ter, w hich  will  at  once  give  it  a check. 


Cinnamon  Tablet . 

Having  candied  the  fugar  as  in  the  preced- 
ing receipt,  take  two  drops  of  the  oil  of  cin- 
namon, if  you  want  the  tablet  very  fine  \ if 
not,  half  an  ounce  of  ground  cinnamon  : mix 
it  well  among  the  candied  fugar,  and  grind  it 
on  the  fide  of  the  pan#  Have  a marble  flab, 
or  fmooth  flat  flone  ready,  with  a little  of  the 
oil  of  almonds,  or  fweet  butter  rubbed  over 
it : pour  the  tablet  upon  it,  and  let  it  (land 
till  ir  hardens,  fhifting  it  gently  along  the  flab 
to  cool,  and  fquaring  it  flightly  with  the  point 
of  a knife.  I hen  draw  it  caicfully  off  the 
flab,  and  fet  it  up  to  cool. 

Ginger 
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Ginger  ‘Tablet. 

This  is  done  in  the  fame  way  as  the  other, 
©nly  to  the  pound  of  fi%ar,  in  place  of  cin- 
namon, take  half  an  ounce  of  ginger  finely 
beat  and  lifted,  and  finilh  it  oft'  as  before. 

( 

Common  Barley  Sugar . 

Boil  a pound  of  fingle- refined  fugar  to  crack- 
ling height,  and  pour  it  upon  a (tone,  (remem- 
bering always  firft  to  rub  it  over  with  fine  oil, 
or  fweet  butter)  ; then,  as  quick  as  poflible, 
double  it  up,  cut  it  with  a pair  of  big  fciffars, 
and  roll  it  up,  or  give  it  a twift. 

Permacetti  Barley  Sugar. 

Take  a quarter  of  an  ounce  of  beat  perma- 
cetti. and  to  each  pound  of  rugar  put  the  half 
of  it  among  the  fyrup,  and  ftrew  the  other 
half  upon  the  ftone,  fmoothing  it  down  with 
a hot  iron.  In  this  cafe  you  have  no  occa- 
fion  to  ufe  either  oil  or  butter,  as  the  perma- 
cetti will  both  prevent  the  fugar  from  flying 
over  the  pan,  and  make  it  come  eafily  off  the 
ftone. 


Lemon  Barley  Sugar . 

Take  the  grate  of  a large  lemon,  or  two 
fmall  ones,  to  each  pound  of  fugar  : dry  the 
grate  before  the  fire,  and  when  you  have 

poured 
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poured  the  fvrup  out  upon  the  (lone,  drew  it 
over  it  : then  fold  it  double,  and  finilh  it  as 
above  directed. 

' "To  Preserve  Oranges  whole . 

Take  half  a dozen  of  the  larged  high  co- 
loured bitter  oranges,  and  cut  them  out  with 
an  orange  razor,  (no  deeper  than  the  yellow 
rhind)  in  imitation  of  flowers  and  leaves, 
or  grate  and  ridge  them ; then  lay  them 
in  as  much  water  as  will  cover  them,  mixed 
with  half  a pound  of  fait,  and  put  a plate  a- 
bove  them  to  keep  them  under  the  water. 
When  they  have  lain  in  this  pickle  two  days, 
take  them  out  and  put  them  in  frefli  wa- 
ter other  two  days  : then  tie  up  each  orange 
by  itfelf,  in  a piece  'of  linen  : put  them  on 
the  fire  with  cold  water,  and  let  them  boil  till 
the  head  of  a pin  can  eafily  pierce  the  uncut 
parts  of  them  : then  clarify  a pound  of  fugar 
for  each  orange : make  a fmall  hole  in  the 
(talk  end  of  each,  and  fcrapeout  the  pulp  and 
feeds  carefully  with  the  end  of  a tea-fpoon  ; 
place  them  in  a potting-can,  fo  as  that  one 
may  not  lie  above  another  : fill  each  orange 
with  the  fyrup,  and  pour  the  red  of  it  over 
them  ; when  the  fyrup  is  cold,  put  a plate  a- 
bove  the  oranges  to  keep  them  under  it : after 
they  have  lain  two  days,  take  them  up  one 
by  one,  and  pour  the  fyrup  out  of  them  : 
then  drain  the  fyrup,  put  it  on  to  boil,  and  as 
the  fcum  rifes  take  it  off  > when  it  has  boiled 

about 
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about  fix  minutes,  take  it  off  to  cool  a little, 
and  then  pour  it  into,  and  over  the  oranges  as 
before  ; let  them  Hand  four  days  more,  and 
then  take  them  out  again;  if  they  are  clear 
and  tranfparent,  and  the  fyrup  pretty  thick,, 
fqueeze  into  it  the  juice  of  four  bitter  oranges, 
which  prevents  it  from  candying,  and  gives  the 
oranges  a fine  flavour  : give  the  fyrup  another 
boil,  and  fcum  it;  then  put  in  the  oranges  one 
by  one,  and  let  them  boil  five  minutes  more  ; 
take  them  out  carefully,  and  pot  them  up  for 
ufe,  but  be  fure  they  are  well  covered  with  the 
fyrup.  Preserved  angelica , nicked  round  the 
edges  with  a runner,  in  imitation  of  the  leaves 
of  a pine  apple,  makes  beautiful  tops  for  the 
oranges. 


To  Preserve  Orange  Skins , 

Do  them  the  fame  way  as  direded  in  the 
lafl  receipt ; only  obferve  to  cafe  the  fkins  in 
one  another,  and  put  them  into  a pot  that  will 
hold  them  eafily  ; clarify  weight  for  weight 
of  fugar,  and  pour  the  fyrup  on  them  when  it 
is  quite  cold.  It  mud  be  a wide-mouth’d  pot 
that  will  let  in  a faucer  ; put  a little  weight'on 
the  faucer  to  hold  down  the  fkins  amongfl  the 
fyrup : let  them  Hand  for  four  or  five  days, 
when  the  fyrup  will  be  as  thin  as  water  ; then 
drain  and  boil  it  up  with  more  lugar,  until  it 
is  of  a proper  thicknefs,  and  when  it  is  cold 
pour  it  on  the  fkins  again  : let  them  Hand  three 
or  four  days  longer,  and  the  fyrup.  will  be  thin 

again. 
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again,  though  not  fo  thin  as  before : ftrain, 
boil,  and  fcum  it  again  ; then  put  in  the  (kins, 
and  let  them  boil  until  they  are  traniparent ; 
cafe  them  one  within  another,  lay  them  in  the 
pot,  and  pour  the  fyrup  over  them,  taking  care 
they  are  well  covered.  Three  or  four  of  the  {kins 
turned  down,  with  a dice  of  preferved  oranges 
between  each  of  them,  makes  a very  pretty  affet. 

*To  Preserve  Oranges  in  Slices . 

Grate  the  oranges,  and  cut  them  acrofs  in 
thin  dices  ; pick  the  feeds  out  with  a bodkin, 
but  take  care  not  to  break  the  pulp : lay  them 
in  a flat  bottom’d  jar,  one  dice  above  another  ; 
clarify  as  much  fugar  as  will  cover  them  ; and 
when  the  fyrup  is  cold,  pour  it  over  them  : 
lay  a weight  on  to  keep  them  down  among 
the  fyrup  ; let  them  (land  two  or  three  days, 
and  the  fyrup  will  be  very  thin ; then  turn 
out  the  dices  on  a hair-fieve  to  drain  ; add  as 
much  lu gar  to  the  fyrup  as  will  make  it  good  ; 
put  back  the  dices  into  the  pot,  and  when  the 
fyrup  is  cold,  pour  it  on  them,  and  let  them 
Hand  four  or  five  days  longer;  repeat  the 
fame  a third  time,  and  let  them  Hand  eight 
days  longer  ; then  pour  oft  the  fyrup,  and 
boil  it  up  with  fome  more  fugar  : take  off  the 
fcum,  put  in  the  dices,  and  give  them  a hearty 
boil.  When  you  put  the  dices  in  the  pan, 
cover  it  with  clean  white  paper,  give  it  two 
or  threp  hearty  boils,  then  take  it  off,  and  let  it 

fiand  until  it  is  almoft:  cold,  then  pot  them 

up 
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up  neatly,  and  pour  the  fyrup  over  them  : be 
fure  you  have  always  fyrup  to  cover  them. 
This  is  a very  nice  and  pretty  prefer ve. 

To  Preserve  Orange  Grate  for  Puddings  t tfc. 

Boil  the  grated  (kins  tender,  and  pound 
them  as  for  fmooth  marmalade : take  one 
pound  of  fugar  to  a pound  of  the  ikins : cla- 
rify the  fugar,  and  boil  them  in  this  fyrup  : 
when  they  are  thoroughly  boiled,  fhir  in  as 
much  of  the  grate  as  will  make  them  like 
thick  pottage ; let  it  get  a boil  or  two  to  mix 
it  well,  then  pot  it  up  for  ufe.  This  grate 
anfwers  better  for  orange  puddings,  or  any- 
thing that  is  to  be  feafoned  with  oranges,  than 
evenfrefh  oranges  or  marmalade.—  N,B.  Dried 
orange  grate  will  do  for  this  conferve  ; as  will 
alfo  the  grate  and  parings  of  lemons,  when 
dried  and  cut  thin,  for  the  purpofe  of  feafon- 
ing. 

To  Preserve  and  Candy  Orange  Peel. 

Lay  the  orange  fkins  in  fait  and  water  three 
or  four  days ; then  put  them  on  with  cold 
water,  and  let  them  boil  until  they  are  ten- 
der : fcrape  out  all  the  pulp  and  firings ; cla- 
rify weight  for  weight  of  fugar  ; cafe  the  fkins 
one  within  another,  and  put  them  into  a done 
jar ; when  the  fyrup  is  cold,  pour  it  over 
them,  and  let  them  Hand  until  it  tusns  thin  ; 
then  pour  it  off  them,  and  add  more  fugar  to 
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it ; boil  it  up  to  a good  fyrup,  and  when  it  is 
cold,  pour  it  on  the  Ikins  again,  and  let  them 
lie  in  it  until  they  are  quite  tranfparent,  and 
the  fyrup  thick  about  them.  Then  take  them 
out ; fpread  them  on  the  back  of  a fieve  ; and 
dry  them  in  a Hove,  or  before  a flow  fire. 
Candy  them  thus : take  up  the  fkins  one  by 
one  upon  the  point  of  a fork  ; dip  them  quick- 
ly in  the  candied  fugar,  and  lay  them  again  on 
the  back  of  a fieve  to  dry ; and,  when 
thoroughly  dried,  cafe  them  within  one  ano- 
ther, and  lay  them  in  a dry  place  for  ufe. 

i 

Po  Preserve  and  Candy  Orange  Chips . 

Beil  fome  orange  {kins  very  tender,  and  cut 
them  into  long  thin  chips ; clarify  the  fame 
weight  of  fugar  as  of  chips,  and  pour  it  over 
them  when  it  is  cold.  Let  them  lie  in  it  two 
cr  three  days  ; then  pour  off  the  fyrup,  and 
boil  it  up  again  $ and,  when  cold,  pour  it  over 
the  chips.  Do  this  three  or  four  times,  until 
the  chips  are  tranfparent ; then  give  them  a 
boil  a few  minutes.  If  they  are  not  properly 
covered,  add  more  fyrup  to  them.  You  may 
either  keep  them  in  the  fyrup,  or  candy  them 
as  in  the  lad  receipt. 

To  Preserve  and  Candy  Angelica. 

Take  angelica  in  the  month  of  June,  while 
it  is  tender,  and  drip  it  of  its  leaves  ; cut  the 
{talks  in  pieces  about  a quarter  long,  and  lay 

them 
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them  in  cold  water  ; boil  them  in  a panful  of 
water  till  they  are  tender  and  green ; then 
take  them  out  and  peel  them  ; clarify  a pound 
. and  a half  of  fugar  for  each  pound  of  angeli- 
ca ; pour  the  fyrup  when  it  is  cold  upon  it,- 
and  let  it  lie  in  it  two  days.  Repeat  this  two 
times  more,  the  find  at  the  didance  of  four, 
and  the  next  at  the  diftance  of  fix  days.  Then 
take  out  the  angelica,  and  fqueeze  into  the 
fyrup  the  juice  of  three  lemons,  adding  the 
parings  cut  thin,  and  half  an  ounce  of  white 
pepper  beat.  Let  the  fyrup  again  boil  fix 
minutes.  Then  put  in  the  angelica,  and  give 
it  a boil  for  three  minutes  more,  and  lay  it  by 
for  ufe.  It  may  be  candied  in  the  fame  way 
as  the  orange  peel,  only  don’t  boil  the  fugar 
quite  fo  high  as  candy  height.  You  may  pre- 
ferve  along  with  it  fome  of  the  prettied  of  the 
leaves  to  garnifh  jellies,  blamanges,  and  all 
kinds  of  cream  difhes. 

"To  Candy  Flowers . 


Take  any  kind  of  flowers  you  fancy  : if  the 
ftalks  are  very  long,  cut  off  part  of  them  : cla- 
rify and  boil  a pound  of  fine  fugar  till  nearly 
candv-height : when  the  fugar  begins  to  grow 
diff,  and  fomething  cool,  clip  the  flowers  into 
it : take  them  out  quickly,  and  lay  them  one 
by  one  on  a fieve  to  dry. 
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Po  Preserve  a pint  cf  Green  Gas  kens. 

Take  a pint  of  large  green  gafkens,  and 
clip  off  the  tops,  but  leave  the  (talks  : make  a 
fhort  flit  in  the  fide  of  each  berry  with  a 
needle,  fo  as  to  get  out  the  feeds  : then  cover 
the  bottom  of  a brafs  pan  with  green  kail 
blades ; lay  in  the  fruit,  and  drew  over  them 
a quarter  an  ounce  of  beat  alum.  - Then  cover 
them  w7ell  with  water,  laying  kail  blades  above 
all.  Put  them  on  the  fire,  and  give  them  a 
heat,  fo  as  the  water  be  no  warmer  than  you 
can  bear  your  hand  in  it  i then  take  them  off, 
and  let  them  cool ; fet  them  on  and  off  the 
fire  in  the  fame  manner,  (but  without  any 
more  alum,)  feven  or  eight  times;  then  change 
the  water  and  blades,  and  fet  them  on  again 
with  frefh  water  and  blades  ; repeat  thefe  heat- 
ings and  coolings  till  you  fee  them  of  a fine 
light  greenifh  colour  i and,  when  they  are 
cool,  lift  them  carefully  up,  and  lay  them  on 
the  back  of  a fieve  to  drain.  I hen  clarity 
three  pounds  of  double  refined  fugar  tor  each 
pint  (two  quarts)  of  berries ; put  them  in  a 
bowl,  and  pour  this  fyrup  over  them  ; cover 
them  with  a fheet  of  writing  paper,  and  let 
them  Hand  two  days ; then  lift  them  carelully 
up,  and  lay  them  on  a fieve  again  ; drain  the 
fyrup;  boil  it  fix  minutes  ; feurn  it ; put  in 
the  berries,  and  give  them  a boil  lor  a mi- 
nute ; then  return  them  back  to  the  bowl,  and 
let  them  dand  other  three  days.  11  you  then 

find 
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find  that  the  fyrup  is  ft  ill  thin,  and  the  berries 
not  clear,  give  it  another  boil,  and  pour  it 
over  them.  Before  you  put  them  up,  give 
both  a boil  together  for  three  minutes  more, 

1 muft  recommend  the  ftoning  of  the  ber- 
ries, becaufe  when  the  feeds  are  allowed  to  re- 
main fixed,  they  not  only  hurt  the  berries, 
and  difcolour  the  jelly,  but  prevent  it  from 
getting  in  to  make  them  plump,  which  both 
adds  to  their  beauty,  and  makes  them  keep 
better. 

N.  B.  Never  caver  up  jellies  or  preferves  of 
ary  kimi>  till  they  have  food  twenty  jour  hours  at 
leaf. 

fo  Preserve  Red  Gooseberries. 

Take  the  beft  Mogul  berries,  and  clip  off 
the  tops,  leaving  the  (talks  : take  an  equal 
weight  of  berries  and  (ingle  refined  fugar  ; cla- 
rify thefugar,  and  make  a very  fmall  flit  in  the 
fide  of  the  berries  with  a needle,  to  let  the  fugar 
go  into  them.  When  the  fyrup  is  ready,  putin 
the  berries,  and  let  them  boil  till  they  are  traiv- 
fparent  ; then  take  them  up  with  a fkimmer  5 
put  them  into  pots,  and  run  the  fyrup  through 
a fieve  to  keep  out  the  feeds ; then  put  the 
fyrup  into  a pan  again,  and  give  it  a boil ; 
cool  a little  of  it  in  a faucer,  and,  when  you 
find  it  a (tiff  jelly,  drain  it,  and  pour  it  on  the 
berries. — They  look  beautiful  in  glades. 

7 v Preserve  Red  Currants  whole. 

Take  two  pounds  of  large  currants  on  the 
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(talks ; open  a flit  in  the  fide  of  each  with  a 
cambric  needle,  and  pick  out  the  feeds.  Cla- 
rify three  pounds  of  fugar,  and  boil  it  to  a 
blown  height.  Put  in  a mutchkin  (pint)  of 
currant  juice,  and  let  it  boil  five  minutes ; then 
put  in  the  currants, and  give  them  a boil  for  four 
minutes  ; then  take  them  off,  and  put  them  in 
pots  or  glaffes.  White  currants  may  be  done 
the  fame  way  ; only  be  fare  to  take  the  double- 
refined  fugar  to  them,  and  let  them  boil  only 
two  minutes.  Thefe  are  pretty  preferves  to 
be  put  in  glaffes  or  fine  tarts. 

t To  do  Cur  rants  for  present  use. 

Call  the  whites  of  two  or  three  eggs  until 
they  drop  from  the  fpoon  like  water  ; take 
the  largeft  and  belt  red  currants  you  can  get  ; 
have  fome  double-refined  fugar  pounded  and 
lifted  ; dip  each  flalk  by  itfelf  in  the  eggs,  and 
roll  it  gently  in  the  fugar  ; lay  them  fo  as  not 
to  touch  one  another  on  a fheet  of  clean  white 
paper  before  the  fire  to  dry.  but  take  care  you 
don’t  difcolour  them  ; put  them  on  a China 
plate,  and  fend  them  to  table.  If  there  are 
any  unripe  berries  at  the  end  of  the  flalk,  be 
fare  to  pick  them  off. 

To  Preserve  Straw , or  Raspberries  whole. 

Take  the  belt  of  thefe  fruits  you  can  get  ; 
to  every  pound  of  them  take  a pound  and 
a half  of  fmgle-refned  fugar  ; clarify  and  boil 

it  candy-high;  keep  a little  of  the  iugar  out 

to 
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to  pound  and  fift ; when  the  fyrup  is  ready, 
put  in  the  fruit,  and  let  it  boil  as  quick  as  pot- 
lible ; drew  the  pounded  fugar  over  it,  as  it 
boils ; when  the  fugar  boils  over  it,  take  oft 
the  pan,  and  let  it  ftand  until  the  fyrup  is 
almoft  cold.  To  every  pound  of  fruit  add 
half  a mutchkin  (halt  a pint)  of  currant  juice, 
which  not  only  firms  ir,  but  makes  the  jelly 
ftronger  ; then  put  the  whole  on  to  boil,  till 
the  fyrup  hangs  in  flakes  from  the  fpoon  ; 
keep  fcumming  as  the  fruit  rifes,  then  take  [t 
off,  and  put  it  in  pots  or  glaffes. 

To  Preserve  Cherries. 

0 

Take  two  pound  of  Morelia  cherries,  and  cut 
a piece  off  the  ftaik  of  each  ; prick  them  with  a 
fine  needle  ; then  clarify  two  pound  and  a half 
of  fugar,  and  boil  it  candy-high  ; add  to  it  a 
mutchkin  (pint)  of  red  currant  juice,  and  al- 
low one  pound  of  fugar  more  for  the  juice,  to 
be  clarified  along  with  the  reft.  Let  it  boil 
for  five  minutes  after  the  juice  is  put  in,  and 
fcuni  it ; then  put  in  the  cherries,  and  let  them 
have  a covered  boiling  for  five  minutes  more ; 
then  take  oft'  the  pan  *,  fcum  it,  and  let  it  ftand 
for  ten  minutes  covered  up  with  writing  paper  ; 
give  them  a boil  for  ten  minutes  longer  i then 
lift  up  one  of  the  cherries  by  the  ftaik.  If  it 
is  tranfparent,  and  of  a fine  high  colour,  pot 
up  the  cherries. 

N.  3 . As  the  feafon  for  currants  is  moftly 
over  before  thefe  cherries  are  ripe,  take  cur- 
rant 
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rant  jelly  in  place  of  them,  allowing  a pound 
of  jelly  for  every  two  pound  of  cherries  White 
currants  will  anfwer  this  purpofe  as  well  as  red , 
efpeciai'ly  when  the  cherries  are  of  a dark  red. 

7 o preserve  Cherries  with  Stalks  and  Leaves + 

Get  fome  large  May-dukes,  with  the  (talks 
and  leaves  on  them  ; boil  fome  ftrong  vinegar 
with  a little  beat  alum  in  it,  dip  the  (talks  and 
leaves  in  the  boiling  vinegar,  (but  don’t  let 
the  cherries  touch  it,)  and  lay  them  on  a fieve 
to  dry  : clarify  two  pounds  of  double  refined 
fugar,  and  when  it  comes  a boil  dip  the  cher- 
ries, (talks  and  leaves  in  it*  When  they  are 
fealding  hot,  take  them  out  again,  and  lay  them 
on  the  fieve;  then  boil  up  the  fyrup  candy- 
high,  dip  the  cherries  in  it  again,  and  lay  them 
on  the  fieve  ; dry  them  in  the  fun,  or  in  a (love, 
and  turn  them  frequently. 

To  preserve  Apricots . 

Take  the  larged  and  bed  you  can  get,  juft 
ripe  and  no  more  ; open  them  at  the  crefs 
with  a knife,  thrud  out  the  done  with  a bod- 
kin, and  pare  them  thin.  To  every  pound  ot 
fruit  take  a pound  and  half  of  fine  fugar.  As 
you  pare  them,  drew  fome  pounded  fugar  on 
them  ; clarify  the  remainder  of  the  fugar  *,  put 
the  fruit  in  the  fyrup,  and  let  it  lie  in  it  till  it 
is  almod  cold ; then  put  it  on  a (low  fire,  cover 
it  with  white  paper,  and  let  it  funnier  a little ; 

then 
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then  fet  it  off,  and  let  it  ffand  until  the  fyrup  is 
almoft  cold  *,  then  put  it  on  again  and  bring 
it  to  a fimmer  ; repeat  this  three  or  four  times, 
letting  the  fyrup  be  almoff  cold  before  you 
put  it  on  the  fire,  by  this  time  the  fugar  will 
be  incorporated  with  the  berries  ; then  put 
them  on  again,  and  let  them  boil  until  they 
are  quite  tranfparent.  You  may  blanch  the 
kernels,  and  put  them  in  the  fyrup  at  the  lalt 
boiling.  Then  pot  them  up  for  ufe. 

10  Preserve  Green  Gauge  Plumbs . 

Pluck  the  plumbs  when  full  grown,  with  the 
{talks  and  leaves  ; lay  them  in  cold  water  twen- 
ty-four hours,  and  then  take  them  out ; lay 
two  or  three  green  kail  blades  in  the  bottom 
of  a clean  brafs  pan,  and  put  in  the  fruit,  with 
as  much  water  as  will  cover  them,  and  a little 
pounded  alum  ; fet  the  pan  on  a clear  fire, 
and  when  the  fruit  rifes  to  the  top,  take  them 
out,  and  put  them  in  a bowl,  with  a little  warm 
water  about  them  ; clean  the  pan  again,  and 
lay  frefh  blades  in  the  bottom  of  it,  with  the 
fruit  above  them,  and  as  much  boiling  water 
as  will  cover  them,  with  a little  more  pounded 
alum  ; cover  them  up  with  a cloth,  and  let 
them  (land,  a quarter  of  an  hour  ; then  take 
the  fruit  out  of  the  water  ; weigh  it,  and  take 
equal  weight  of  double-refined  fugar  *,  clarify 
it,  and  give  the  fruit  a boil  for  five  minutes  ; 
clean  the  pan  again  ; put  in  the  fyrup  and  fruit, 
and  drew  pounded  fugar  over  them  j fet  it  on  a 

clear 
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clear  fire,  and  let  it  fimmer  and  boil  flowly  until 
the  fruit  is  green  and  tranfparent ; then  put 
it  into  pots ; let  the  fyrup  boil  a little  longer  ; 
and  when  it  is  cold,  pour  it  on  the  fruit  ; when 
the  fyrup  has  flood  tv/o  or  three  days,  pour  it 
off, and  boil  it  up  with  more  fugar,  till  it  is  flrong 
and  fmooth,  and  when  it  is  cold,  pour  it  on 
the  fruit,  and  dole  up  the  pots. 

Another  ways 

Green  them  as  before.  Then  clarify  a 
pound  and  a quarter  of  fingle-refined  fugar 
for  each  pound  of  plumbs : put  the  plumbs 
in  a jar,  and,  when  the  fyrup  is  almofl  cold, 
pour  it  over  them : put  a weight  on  the  top 
to  keep  them  down  in  the  fyrup : let  them 
(land  for  two  or  three  days,  if  the  fyrup  is 
then  thin,  boil  it  up  again,  and  pour  it  on  the 
plumbs  as  before : repeat  this  till  you  fee  the 
fyrup  thick,  and  the  plumbs  tranfparent : then 
give  the  fyrup  a boil,  and  feum  it  : put  in  the 
plumbs,  and  let  them  boil  for  three  minutes, 
then  pot  them  up. 

Preserve  Magnum  Bonum  Plumbs . 

Take  the  plumbs  before  they  are  too  ripe, 
and  give  them  a flit  on  the  hollow  fide  with 
a pen-knife,  and  prick  them  with  a pin  : take 
fealding  hot  water,  and  put  a little  fugar  in  it: 
put  in  th*  plumbs : cover  them  clofe  up,  and 
let  them  on  a flow  fire  to  fimmer  : take  them 

off, 
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oft,  and  let  them  ftand  a little : put  them  on 
the  fire  again  to  fimmer,  but  take  care  they 
do  not  break  : clarify  as  much  fugar  as  will 
cover  the  plumbs,  and  boil  it  ro  candy-height: 
when  the  plumbs  are  pretty  tender,  take  them 
out  of  the  water,  and  put  them  amongft  the 
fyrup  when  it  is  almoft  cold;  repeating  this  till 
they  are  very  tranfparent : then  fcum,  and  take 
it  oft  . let  them  itand  about  two  hours  ; then 
let  them  on,  and  give  them  another  boil : put 
them  in  pots  01  guiles : boil  up  the  fyrup  very 
thick,  and  when  it  is  cold  pour  it  over  them. 

lo  Preserve  common  Plumbs  for  Tarts . 

Put  the  plumbs  into  a narrow-mouthed 
itone  jar  ; to  every  twelve  pounds  of  fruit 
take  feven  pounds  of  raw  fugar,  and  ftrew  it 
amongft  them  as  they  are  put  in  the  jar : tie 
up  the  mouth  of  it  very  ciofe  with  feveral 
folds  of  paper  : put  it  into  a flow  oven,  and 
let  it  ftand  until  the  fugar  has  thoroughly  pe- 
netrated into  the  fruit. 

To  P reserve  Peaches . 

Put  the  peaches  into  fcaiding  water,  but 
don  t let  them  boil  : then  take  them  out,  and 
put  them  into  cold  water  ; then  take  them 
out  or  it,  lav  them  between  two  cloths  to 
dry,  and  prick  them  with  a pin.  To  every 
dozen  of  peaches  clarify  a pound  of  fugar  : 
put  them  into  a clofe-mouthed  jar  ; and,  when 
the  fyrup  is  cold,  pour  it  over  them  : fill  up 

the 
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the  jar  with  brandy,  and  tie  it  up  with  blad- 
der and  leather.  » 


To  Preserve  Pears . 

Take  the  bed  preferving  pears  new  pluck’d : 
make  a fmall  hole  at  the  eye-end  of  each 
with  an  ivory  bodkin,  and  pick  out  the 
feeds  \ pare  them  very  thin,  weigh  them, 
and  take  equal  weight  of  fine  fugar  : cover 
the  bottom  of  a pan  with  kail  blades,  put  in 
the  pears  with  plenty  of  water,  the  juice  of  a 
lemon,  and  boil  them  till  they  are  tender  : 
then  clarify  the  fugar,  put  the  pears  in  the 
fyrup,  let  them  boil  until  they  are  foft,  and 
then  pot  them.  Boil  up  the  fyrup  again,  and 
pour  it  over  them  when  it  is  quite  cold  : put 
a clove  into  each  pear  where  the  eye  was  cut 
out':  cover  them  with  apple  jelly,  and  clofe 

them  up. 

7b  Preserve  Pears  red. 

Take  large  round-pears  when  full  ripe,  pare 
them,  and  put  them  into  as  much  water  as 
will  cover  them,  with  a drop  or  two  of  cochi- 
neal pounded  ? let  them  boil  till  they  are  ten- 
der, keeping  them  covered  till  the  fyrup  is 
made  *,  then  clarify  equal  weight  of  fugar  as 
fruit,  and  put  them  in  it  with  the  juice  and 
paring  of  a lemon  : let  the  pears  boil  until  they 
are  red  and  tranfparent ; then  put  them  into 
pots,  and  when  the  fyrup  is  cold,  pour  it  over 
than*,  cover  them  with  red  goofeberry  jelly  : 
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the  feeds  being  firft  picked  out,  and  a clove 
put  into  each  as  in  the  laft  receipt. 


To  preserve  apples  green. 

Cut  large  codlings,  or  any  other  hard  green 
apples,  newly  pulled,  in  quarters  and  take  out 
the  core;  put  them  into  a brafs  pan,  with 
hard  water,  and  a little  pounded  alum  : turn 
the  green  fide  downmoft  ; let  them  fimmer 
on  a flow  fire,  but  don’t  let  them  boil ; they 
aie  enough  when  the  fkin  comes  off  without 
an\  of  the  fruit  adhering  to  it ; after  they  are 
peelled,  put  them  on  again  with  the  fame  wTa- 
ter,  and  two  ounces  of  fugar  ; keep  down  the 
gTeen  fide,  and  let  them  fimmer  gently  for  a 
little  while  ; put  them  on  and  off  the  fire  un- 
til they  turn  again ; they  muft  not  be  long  on 
the  fire  at  a time,  as  it  would  make  them  too 
1 oft  • take  them  out  of  the  liquor,  and  lay 
mem  on  a difh.  To  every  pound  of  apples, 
ciarify  a pound  of  fine  fugar,  and  when  the 
lvi  up  is  leady  put  them  in  it,  and  give  them  a 
quick  boil.  When  they  are  tranfparent,  take 
tnem  out  of  the  fyrup,  and  boil  it  pretty  thick. 
When  the  apples  and  fyrup  are  cold,  nut  them 
into  pots;  let  them  hand  fome  days,  and  if 
the  fyrup  is  turned  thin  pour  it  off;  give  it  a 
bon,  and  then  give  the  apples  a boil  in  it ; 
when  they  are  cold,  put  them  into  pots,  and 
cloie  them  up.  If  the  fyrup  turn  thin  in  eight 
cays  after,  boil  it  up  again  with  the  apples. 
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Jlpples  in  Syrup , 

Pare  and  core  fome  firm  round  apples ; cla- 
rify as  much  fine  fugar  as  will  cover  them ; 
put  into  it  the  juice  of  a lemon,  and  as  you 
core  the  apples,  put  them  in  the  fyrup  ; give 
them  a boil  till  they  are  clear;  then  take  them 
out,  place  them  neatly  in  a China  difh,  and 
pour  the  fyrup  about  them.  If  you  have  any 
preferved  barberries,  put  two  or  three  fprigs 
of  them  in  the  top  of  the  apples.  This  is  a 
very  pretty  difh  for  prefen t ufe. 

Po  preserve  Cucumbers . 

Take  a dozen  of  the  greened  and  firmed 
large  cucumbers  you  can  get,  and  lay  them  in 
a pickle  of  fait  and  water,  allowing  half  a 
pound  of  fait  to  the  dozen  of  cucumbers.  Let 
them  lie  in  this  pickle  two  days  ; then  take 
them  out,  and  lay  them  in  plenty  of  frefh  wa- 
ter for  two  days  longer,  with  a plate  above 
them  to  keep  them  down  ; then  cover  the  bot- 
tom of  a pan  with  green  kail  blades?  lay  in  the 
cucumbers,  and  drew  over  them  half  an  ounce 
of  pounded  alum  ; cover  them  up  clofe  with 
more  green  kail  blades ; fet  them  on  the  fire, 
and  give  them  a fcald  : then  take  them  off, 
and  let  them  dand  till  they  are  cold,  and  re- 
peat this  operation  of  fcalding  and  cooling,  till 
you  fee  them  begin  to  look  greenifh.  1 hen 
take  them  out,  and  change  both  the  water  and 

blades,  (but  put  in  no  more  alum,)  and  give 

them 
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them  a boil  for  fix  or  feven  minutes : then 
take  up  the  cucumbers  carefully,  and  cut  a 
fmall  piece  out  of  the  flat  fide  of  each  of  them; 
and,  with  the  fmall  end  of  a tea  lpoon,  fcrape 
out  the  pulp  and  feeds  ; then  dry  them  be- 
tween the  folds  of  a cloth,  feafon  them  in 
the  infide  with  whole  white  pepper,  thin  par- 
ings of  lemon,  fliced  ginger,  and  fome  blades 
of  mace  mixed  together  : then  put  in  the  pieces 
that  were  cut  out,  and  fallen  them  with  a 
thread,  fo  as  to  keep  in  the  feafonings  : then 
weigh  the  cucumbers,  and  to  each  pound  of 
them  clarify  a pound  and  a half  of  double- 
refined  fugar.  When  this  fyrup  is  almoft 
cold  pour  it  over  them,  covering  them  with  a 
plate  to  hold  them  down  ; let  them  lie  in  it 
two  days,  then  lift  them  out,  put  the  fyrup 
through  a fieve,  and  give  it  a good  boil,  tak- 
ing care  to  fcum  it  well : when  it  is  near  cold, 
pour  it  again  on  the  cucumbers,  and  about  fix 
days  after  repeat  this  again  ; then  take  them 
out  of  the  fyrup,  and  fqueeze  into  it  the  juice- 
of  four  lemons,  adding  all  the  other  feafonings 
above  mentioned  ; then  fet  the  fyrup  on  the 
fire,  and  when  it  comes  a boil  put  in  the  cu- 
cumbers, and  give  them  a boil  for  fix  or  feven 
minutes  ; then  take  them  out  and  pot  them 
up.  This  is  one  of  the  mofl  beautiful  and 
rich  preferves  we  have,  and  may  be  fent  to  ta- 
ble either  in  glaffes  or  in  affets,  cut  or  whole. 
If  the  cucumbers  are  very  large,  fplit  them 
long  ways,  take  out  the  pulD,  and  do  as  above 
directed.  * 
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To  preserve  Melons. 

% 

Take  the  melons  before  they  are  quite  ripe, 
and  lay  them  in  fait  and  water  two  days  ; take 
them  out  of  that  pickle,  lay  them  in  cold  frefh 
water  another  day,  and  green  them  the  fame 
way  as  the  cucumbers  : when  they  are  green- 
ed, cut  a fmall  bit  out  of  one  of  the  ends,  and 
fcoop  out  the  pulp.  Do  the  fyrup  the  fame 
way  as  the  cucumbers,  and  let  it  be  quite  cold 
before  you  put  it  on  the  melons  throw  in  a 
good  deal  of  lemon-peel,  Caffia  buds,  and  di- 
ced ginger  amongft  the  fyrup  ; and  in  the  lafi 
boiling  put  in  fome  lemon  juice. 

"To  preserve  Tine-Apples. 

Take  pine  apples  before  they  are  ripe,  and 
lay  them  four  days  in  fait  and  water.  Then 
put  into  the  bottom  of  a brafs  pan  a handful 
of  vine  leaves,  and  lay  in  the  pine  apples.  Fill 
the  pan  with  vine-leaves,  and  frefh  water.  Co- 
ver it  up  clofe,  and  fet  it  over  a flaw  fire.  Let 
them  Land  till  they  are  of  a fine  light  green. 
Have  ready  a thin  fyrup : when  it  is  almoft 
cold,  pour  it  into  a deep  jar,  and  put  in  the 
apples  vith  their  tops  on.  Let  them  hand  a 
week,  but  take  care  that  they  be  well  covered 
with  the  fyrup.  Then  boil  the  fyrup  again, 
and  pour  it  carefully  into  the  jar,  left  you  break 
the  tops  of  the  apples.  Let  it  fland  eight  or 
ten  days,  and,  during  that  time,  give  the  fyrup 
two  or  three  boilings ; when  the  apples  look 
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full  and  green,  take  them  out  cf  that  fyrup, 
and  make  a thick  one  of  double-refined  fu- 
gar.  Boil  and  fkim  it  well,  put  a few  dices  of 
white  ginger  into  it,  and  when  it  is  nearly  cold, 
pour  it  upon  the  apples.  Tie  them  clofe  down 
with  a bladder,  and  they  will  keep  years  with- 
out fhrinking. 

N.  B.  It  is  a great  miftake  to  put  any  kind 
of  fruit  intended  to  be  preferred  whole  into 
thick  fyrup  at  first , becaufe  it  makes  them 
ihrink,  draws  out  the  juice,  and  fpoils  them. 

j To  preserve  Green  Almonds. 

Pluck  the  almonds  when  not  full  grown, 
but  lo  tender  that  a pin  will  eafiiy  pierce  thro5 
them  ; rub  them  with  a clean  cloth,  and  put 
them  into  boiling  water  for  three  or  four  mi- 
nutes, with  fome  rock  alum,  until  the  out- 
er fkin  will  rub  off ; have  ready  fome  thick 
fyrup,  put  the  almonds  in  it,  and  let  them  boil 
two  minutes;  then  take  them  out  of  it,  boil 
it  a little  longer,  and  pour  it  over  them.  Re- 
peat the  boiling  of  the  fyrup  five  or  fix  days, 
until  it  remains  thick  on  the  almonds,  and  has 
penetrated  through  them. 

N.  R.  All  green  and  white  preferves  muff 
be  done  with  double-refined  fugar. 


Take  the  largeft  and  fineft  fprigs  of  barber- 
ries you  can  get,  and  lay  them  carefully  in  a 


To  preserve  Barberries. 
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(lone  flat-bottomed  pot ; clarify  as  much  fine 
fugar  as  will  cover  them  ; and,  when  the  fy- 
rup  is  coid,  pour  it  over  them  : let  it  hand  un- 
til it  is  thin,  then  pour  it  off,  add  more  fu- 
gar to  it,  and  boil  it  till  it  is  pretty  flrong. 
When  cold,  pour  it  over  them  again  •,  repeat- 
ing this  until  the  berries  are  tranfparent,  and 
the  fyrup  remains  thick  about  them  •,  then  pot 
them  up.  When  you  ufe  them,  take  them  up 
in  whole  fprigs,  and  put  them  into  glades  with 
the  fyrup  about  them.  They  are  a pretty  gar- 
nifhing  for  milk  difhes. 

To  make  Raspberry  Jam. 

Pick  and  clean  the  berries  well.  To  every 
pound  of  them  take  half  a mutchkin  (half  a 
pint)  of  the  juice  of  currants,  and  a pound  and 
a half  of  lump  fugar  > pound  it,  and  put  it  into 
a pan,  with  a row  of  fruit  and  a row  of  fugar  al- 
ternately » let  them  hand  in  the  pan  fonre  time 
before  you  put  it  on  the  fire,  to  foften  the  fu- 
gar *,  boil  them  on  a quick  fire,  and  when  the 
fruit  falls  to  the  bottom,  they  are  enough. 

To  make  Gooseberry  Jam . 

Take  the  fame  weight  of  powder -fugar  as 
of  berries ; put  them  in  a pan,  drew  the  fugar 
over  them,  and  pour  in  half  a mutchkin  (half  a 
pint)  of  water  ; fet  them  on  a flow  fire  ; boil 
them  fk>wly  a little  time,  and  fkim  them  ; then 
put  a quicker  fire  to  them  > let  them  boil  till  they 

are 
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are  very  clear,  and  jellied.  Pot  them  up  for 
ufe. 


To  make  Apricot  yam. 

Stone  and  pare  the  apricots ; take  equal 
weight  of  fugar  and  fruit ; clarify  the  fugar, 
boil  it  candy-high,  put  in  the  apricots,  and 
let  them  boil  until  they  are  well  broke  ; bruife 
them  with  a lpoon  as  they  boil,  and  put  in  a 
little  white  currant  jelly,  as  they  are  much  the 
better  of  it ; blanch  the  kernels,  and  put  them 
in  juft  before  you  take  it  off.  This  makes  very 
line  tarts. 

7 o keep  Kidney  Beans  through  the  Winter . 

Gather  them  w’hen  they  are  young ; ftrew 
a good  deal  of  fait  in  the  bottom  of  a can,  and 
lay  in  fome  of  the  beans ; ftrew  dry  fait  ever 
them,  and  continue  to  do  fo  until  the  can  is 
full,  prefling  the  lairs  gently  down,  fo  as  not 
to  bruife  them.  When  the  pot  is  full,  tie 
them  clofe  up  with  bladder  and  leather.  When 
they  are  to  be  ufed,  take  up  the  quantity  want- 
ed, lay  them  in  frefh  water  fome  hours  before 
you  boil  them  ; change  the  water  two  or  three 
times  to  draw  out  the  fait ; cut  them  about  an 
inch  long  ; and  let  the  water  be  boiling  before 
you  put  them  in.  When  they  are  enough, 
drain  them,  and  tofs  them  up  with  fome  beat 
butter.  Send  them  hot  to  table. 


2 12  Of  Preserving.  Part  III. 

To  keep  Artichoke  Bottoms  for  Sauces , &c. 

Cut  the  flalks  clcfe  to  the  tops,  and  boil 
them  no  longer  than  the  leaves  will  come  ea- 
lily  out ; then  take  off  the  leaves  and  the 
firings  from  the  outfide  of  the  bottoms  ; lay 
the  bottr  ms  in  tin  plates  in  a cool  oven,  until 
they  are  thoroughly  dry  ; then  put  them  in 
paper  bags,  and  hang  them  up  in  a dry  place. 
Before  you  ufe  them,  lay  them  in  warm 
water  for  about  four  hours,  changing  the 
water  often,  and  pouring  the  lad  water  boiling 
hot  upon  them.  Then  take  them  out,  cut 
them  in  dices,  and  boil  them  tender.  They 
make  a fine  difh  by  themfelves,  and  are  very 
good  in  fricafees,  ragoo  fauces,  or  any  fine 
foups. 

fo  keep  Green  Gocfeberries  for  farts . 

Gather  the  berries  before  they  are  full  fize  ; 
cut  off  the  tops  and  flalks  with  fciffars ; take 
wide-mouthed  bottles  very  clean  and  dry  ; fill 
them  up  with  the  berries,  and  cork  them  up. 
Then  put  them  in  a pan  of  boiling  water,  tak- 
ing care  the  bottles  are  covered  with  it ; let 
them  Hand  until  they  turn  white  * then  take 
them  out,  draw  the  corks,  and  tie  a mullinrag 
on  the  mouth  of  the  bottles  to  drain  the  juice. 
Turn  down  the  mouths  into  deep  jugs,  to  let 
the  juice  run  from  them,  for  it  is  the  juice  that 
fpoils  them.  When  they  are  thoroughly  drain- 
ed, turn  up  the  bottles,  and  take  one  of  them 

to 
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to  fill  up  the  reft  with.  Melt  fome  fheeps  tal- 
low, and  pour  it  into  the  bottles,  about  an  inch 
above  the  berries  ; then  cork  them  up  Dip 
the  tops  cl  the  bottles  in  melted  bees  wax,  and 
tie  leather  upon  them.— Or  lay  the  berries 
on  large  flat  plates,  fo  as  not  to  lie  one  a- 
bove  another,  and  dry  them  in  a flow  oven. 
When  they  are  juft  turned  white,  take  them 
out;  let  them  ftand  to  cool,  and  then  bottle 
them  up.  Some  people  bury  the  bottles  un- 
der ground,  to  prevent  the  air  getting  at  them. 
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CHAP.  IV. 

OF  CREAMS,  ICES,  JELLIES,  MARMALADES. 
SYLLABLES,  BLAMANGES,  &C. 


To  male  Clear  Lemon , or  Orange  Cream, 

GRATE  four  large  lemons  or  oranges ; 

pour  half  a mutchkin  (half  a pint)  of 
boiling  water  on  the  grate,  and  let  it  hand  to 
mafk,  covering  it  up  clofe ; cut  the  fruit  and 
fqueeze  them  in  it ; ftrain  it  off,  and  boil  it 
up  with  three  quarters  of  a pound  of  double- 
refined  fugar  ; then  take  the  whites  of  fix  cart; 
eggs,  and  mix  them  with  the  liquor  by  de- 
grees, for  fear  of  curdling  ; put  it  on  a clear 
fire,  ftirring  it  one  way,  till  it  be  fcalding  hot, 
and  then  put  it  into  glaffes.  Yellow  lemon 
cream  is  made  by  carting  the  yolks  of  two 
eggs,  and  mixing  it  with  the  above  ingredients 
as  foon  as  it  comes  off  the  fire. 

Ratafia  Cream . 

Boil  four  bay  Leaves,  or  half  an  ounce  of 
bitter  almonds,  (blanched  and  beat,)  in  a chop- 
pin  (quart)  of  cream  *,  beat  the  yolks  of  fix 
eggs  with  a little  cold  cream  ; then  mix  in  the 
warm  cream  amongft  it  by  degrees  \ put  it  on 

the 
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the  fire,  and  flir  it  one  way  till  it  be  fold- 
ing hot  Then  drain  and  fweeten  it  to  your 
tade. 

Almond  Cream . 

Boil  a choppin  (quart ) of  cream  with  cin- 
namon and  lemon-peel ; blanch  and  beat  half 
a pound  of  fweet  almonds  with  a little  fugar  ; 
call  the  whites  of  eight  eggs  ; mix  them  with 
the  almonds,  and  drain  it  through  a fieve. 
Then  mix  in  the  boiled  cream  gradually,  put 
it  on  the  fire,  (dirring  it  one  way)  make  it 
fealding  hot ; then  take  out  the  cinnamon  and 
peel,  and  fweeten  with  fugar. 

Velvet  Cream . 

Take  a little  fyrup  of  lemon  or  oranges, 
and  put  two  or  three  fpoonfuls  of  it  in  the 
bottom  of  a difh  ; pour  lukewarm  milk  on  it, 
put  in  as  much  runnet  as  will  faden  it,  and 
cover  it  up  with  a plate. 

Steeple  Cream . 

Scald  and  clean  two  large  calf's  feet,  and 
put  them  on  with  two  pints  (four  quarts)  of 
water  ; let  it  boil  till  it  is  reduced  to  a choppin 
(quart ;)  then  diffolve  an  ounce  of  ifinglas  in 
a mutchkin  (pint)  of  warm  water  ; take  a 
quarter  of  a pound  of  blanched  fweet  almonds, 
half  an  ounce  of  cinnamon,  and  the  paring  of 

two 
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two  lemons  •,  beat  the  almonds  very  fine  with 
a little  cream,  to  keep  them  from  oiling  ; take  a 
choppin  (quart)  of  cream,  and  fix  ounces  of 
fugar.  When  the  flock  is  cold,  fcum  the  fat 
off,  turn  it  up,  and  cut  off  the  fed i men t 
from  the  bottom  ; then  mix  all  the  ingredients 
together,  and  give  them  a boil  for  fix  minutes ; 
drain  and  fiir  it  one  way,  till  it  is  almoft  cold  ; 
then  take  a fhape  in  the  form  of  a fteeple  *,  dip 
it  in  cold  water,  and  pour  the  cream  into  it ; 
next  day  loofe  it  with  the  point, of  a pen  knife 
round  the  edges ; dip  it  in  warm  water,  and 
turn  it  out  on  a flat  plate  ; flick  a fprig  of  myr- 
tle in  the  top  of  it,  and  garnifh  the  bottom 
with  red  currant  cream,  and  bunches  of  whole 
preferved  white  and  red  currants  on  the  fialks, 
intermixed  with  leaves  cut  out  of  preferved 
angelica. 

Red  Currant  Cream . 

Caft  the  white  of  an  egg  to  a fnow,  and 
mix  in  two  table  fpoonfuls  of  red  cuirant  jelly  ; 
but  take  take  care  there  is  no  juice  of  rafps 
in  it,  as  it  prevents  the  cream  from  rifling  ; 
whilk  it  conflantly  one  way,  till  it  is  of  a fine 
pale  pink  colour,  and  fo  thick  that  it  will  not 
drop  from  the  whilk.— This  is  a beautiful 
garnifh  for  ail  milk  and  cream  diflies. 

udpple  or  Goojberry  Cream . 

Boil  fome  goofeberries  or  apples  perfectly 
foft,  and  prefs  them  with  a fpoon  through  the 

back 
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back  of  a fieve  into  a plats  ; fvveeten  it  to  your 
tails,  and  mix  it  up  with  cream. 


Strawberry , or  Rafpberry  Cream . 

Take  the  fruit  new  pulled,  and  an  eqpual 
weight  of  fugar  and  fruit  ; clarify  the  fugar, 
and  put  the  fruit  in  it ; then  let  it  boil  until 
it  has  penetrated  into  the  heart  of  the  fruit  : 
when  cold,  take  two  or  three  fpoonfuls  of  the 
fyrup  and  whifk  it  up  with  a mutchkin  (pint) 
of  thick  cream;  then  mix  in  two  or  three  fpoon- 
fuls of  the  berries  amongft  it,  and  ferve  it  up 
in  an  affet  or  glades. — Thefe.  fruits,  when  pre- 
fer ved,  will  anfwer  the  fame  purpofe. 


Rice  Cream . 

Boil  three  fpoonfuls  of  the  flour  of  rice,  in 
a mutchkin  (pint)  of  fweet  cream  ; flir  it  until 
it  comes  a-boil,  and  then  take  it  off  to  cool  ; 

9 the  \ ok^s  of  three  eggs  with  fugar,  and 
mix  in  a little  cold  milk  or  cream,  then  mix 
in  the  rice,  and  ftir  it  one  way,  taking  care 
it  does  not  boil.  Seafon  with  cinnamon,  or 
with  orange  or  lemon  grate. 


/Ipricot  or  Reach  Ice . 


)C 


Pare  and  done  a dozen  and  a half  of  ripe 
apricots  or  peaches  ; cut  them  in  fmall  pieces, 
and  lay  them  in  a fieve ; fqueeze  them  with  * 
*-‘.e  oack  L/f  a ipocn,  and  nut  in  three  Quarters 
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of  a pound  of  clarified  fugar ; take  out  the 
kernels,  pound  them  in  a mortar,  moiften  them 
with  water,  and  mix  them  with  the  fruit.  If 
it  is  too  thick,  thin  it  with  the  juice  of  two  or 
three  lemons  and  a little  more  water;  put  it 
into  a jelly  pot ; take  fome  natural  ice,  beat  it, 
and  flrew  two  or  three  handfuls  of  fait  over  it ; 
put  fome  of  this  in  the  bottom  of  a bucket, 
and  place  the  jelling  pot  in  the  middle  of  it, 
laying  the  reft  about  the  pot ; let  it  ftand  half 
an  hour  in  it ; then  take  oft  the  cover  of  tne 
pot  and  ftir  it  about ; put  it  into  a fhape  or 
moulds,  cover  it  clofe,  and  bury  it  in  the  buck- 
et with  plenty  of  beat  ice  and  fait ; let  it 
ftand  in  it  for  at  leaf!  an  hour ; when  it  is 
ready  to  be  ferved  up,  take  out  tne  fhape, 
wipe  it  clean,  dip  it  in  warm  wTater,  and  turn 
the  fruit  out  on  a plate.  If  you  wifh  it  to 
referable  nature,  put  it  into  moulds  of  the 
fame  fhape,  and  paint  them  of  the  fame  co- 
lour, before  they  go  to  table. 

Yine-Jpple  Ice . 

Pare  and  cut  them  final!,  beat  them  in  a 
mortar,  and  fqueeze  them  through  a cloth,  till 
the  fubftance  is  out ; then  add  the  juice  of 
four  lemons,  and  clarified  fugar  boiled  high.— 
If  it  is  too  thick,  put  in  fome  water,  (train  it 
through  a fine  fieve,  and  ice  it  as  before. 

Straw - 
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Strawberry  Cream  Ice . 

Take  a pound  of  preferved  ftrawberries,  and 
fqueeze  them  through  a fieve  ; boil  a choppin 
(a  quart)  of  cream  with  a piece  of  fugar,  mix 
it  among  the  berries,  pafs  the  whole  through 
the  fieve  again,  and  ice  it  as  before. 

/V.  B Ail  preferved  fruits  may  be  done  the 
fame  way. 

Hartshorn  felly. 

Put  on  two  pints  (four  quarts)  of  water  in  a 
clofe  goblet  with  a pound  of  hartfliorn  fhav- 
ings  ; let  it  boil  on  a flow  fire  till  half  of  the 
tvater  is  wafted,  .then  ftrain  it;  diffolve  an 
ounce  of  ifinglafs  in  a mutchkin  (pint ) of  wa- 
ter, and  mix  it  in  with  the  jelly  ; put  in  half  a 
pound  of  fugar  » the  juice  and  parings  of  three 
lemons,  half  an  ounce  of  cinnamon,  four  drop 
of  cloves,  a mutchkin  (pint)  of  white  wine, 
and  fix  whites  of  eggs  caft  light  ; fetthe  whole 
on  the  fire,  and  ftir  it  conftantly,  flunking 
the  eggs  as  they  come  to  the  top  ; when  it 
comes  a-boil,  let  it  continue  to  do  fo  for  ten 
minute^  ; then  run  it  through  a jelly  bag,  and 
return  it  back  again  to  the  bag  till  it  is  quite 
clear. 

Calves -feet  felly. 

Clean  four  calves  feet,  flit  them,  and  fet 
them  on  a flow  fire,  in  a clofe  pan,  with  two 
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pints  and  a half  (five  quarts)  of  water,  boil  it 
till  it  is  reduced  to  a pint  (two  quarts)  ; then 
ftrain  it,  and  feum  off  the  fat.  When  it  is 
quite  cold,  turn  it  out,  and  cut  off  the  fedi- 
ment  from  the  bottom.  Seafon  it  as  the  hartf- 
horn  jelly.  If  the  flock  is  very  fliff,  thin  it 
with  fome  water,  becaufe  jelly  ought  net  to  be 
did  in  glafies  \ but  if  it  is  for  a diape,  it  mud 
be  firm,  fo  as  to  hand  when  turned  out  of  it. 


Take  a pound  of  hart-horn  (havings,  nine 

ounces  of  erineo  root,  three  ounces  of  ifm- 

• / * 

glafs,  a choppin  (quart)  of  brib  ed  frails,  (the 
(hells  to  be  taken  off  and  clean'd.)  and  two 
vipers,  or  four  ounces  of  the  powder  of  them  ; 
put  thefe  ingredients  in  two  pints  (four  quarts) 
of  water,  and  let  it  boil  till  it  is  reduced  to 
one  pint  (two  quarts  \)  drain  it  through  a 
fieve  ; and  when  it  is  cold  put  it  into  a pan 
with  a mutchkin  (pint)  of  Rlienifh  vine,  half 
a pound  of  brown  fugar-candy,  the  juice  of 
two  Seville  oranges,  and  the  whites  of  three 
or  four  eggs  beat  ; boil  altogether  for  three  or 
four  minutes  ; then  run  it  through  a jelly-bag, 
and  put  it  into  fmall  pots.  A tea  cup-full  of 
it  may  be  taken  twice  a-day. 

Orange  or  Lemon  Jd/y. 

Take  the  rhind  of  a dozen  of  oranges  or 
lemons,  and  put  it  in  a bafon ; pour  boiling 

water 
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water  on  it,  and  cover  it  up  to  keep  in  the 
fteam.  Then  cut  and  fqueeze  the  fruit.  Dif- 
folve  an  ounce  and  a half  of  ifinglals  in  a 
mutclikin  and  a half  (pint  and  a half)  of  boil- 
ing water;  then  put  in  the  juice  of  the  fruit, 
one  half  of  the  parings,  the  water  they  were, 
deeped  in,  the  whites  of  four  eggs  calf  to  a 
fnow,  and  three  quarters^of  a pound  of  fugar. 
Set  it  on  the  fire,  and  dir  it  one  way  until 
it  cornes  a-boii : when  it  has  boiled  about 
four  minutes,  take  it  oil,  and  pick  out  the  par- 
ings. Then  put  the  jelly  through  a flannel 
bag  ; doing  fo  again  and  again  till  it  is  clear. 
Cut  the  parings  into  long  thin  draws,  and  put 
them  among  ft  the  jelly  in  glades  or  drapes.  If 
you  want  the  jelly  thick  and  yellow,  cad  the 
yolks  of  two  eggs  very  fmooth,  and  mix  it  in 
as  it  comes  from  the  bag.  A drong  dock  of 
icalf’s  feet  will  do  iridead  of  idnglafs, 

% 

Apple  Jelly. 

Pare  a dozen  of  good  tart  apples ; take  a 
pint  (two  quarts)  of  water  ; cut  the  apples  in 
very  fmall  pieces,  and  throw  them  into  the 
water  as  you  cut  them,  to  preferve  their  co- 
lour ; let  them  boil  until  the  whole  fubdance 
is  out  of  them,  and  the  water  half  waded  ; 
then  put  it  into  a hair  fieve  to  drain.  To  every 
mutchkin  (pint)  of  ihe  liquor  take  a pound  of 
fine  fugar  ; cad  the  white  of  an. egg  or  two, 
and  put  it  amongd  the  liquor  ; put  them  on 
the  fire,  and  keep  dirring  them  till  the  fugar 
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is  melted.  When  it  boils  a while  take  off  the 
fcum,  and  put  in.  the  juice  of  a lemon  with  a 
piece  of  the  rhind  ; let  it  boil  until  it  jelly, 
which  you  will  know  by  putting  a iittle  of  it 
on  a faucer  to  cool ; then  fcum  it  clean,  take 
out  the  rhind,  and  pot  it  up. 

Chip  and  felly  of  Apples. 


Pare  two  pounds  of  apples  in  the  fame  way 
as  in  laft  receipt ; cut  them  in  dices,  then  in 
long  chips,  as  the  chip  marmalade,  and  put 
tliem  in  cold  water.  To  each  choppin  (quart) 
of  juice  allow  two  pounds  of  fine  fugar,  and 
a pound  and  a half  for  every  two  pounds  of 
chips  ; put  on  all  the  fugar  and  juice,  and  cla- 
rify it  as  jelly;  when  the  fyrup  is  fcummed, 
fqueeze  in  the  juice  of  three  lemons,  and  put 
in  fome  of  the  parings  ; drain  the  water  from 
the  chips,  and  put  them  into  the  fyrup  ; let 
them  boil  until  they  are  quite  Iranfparent. 
The  true  Leadington  apple,  or  the  pippin,  an- 
fwers  heft.  This  is  a very  pretty  prekrve. 

either  in  glades  or  for  fine  tarts. 

» ' 

\ 

A Herds  Nest  in  Jelly . 


Make  a flrong  jelly  of  calf’s  feet,  adding  a 
little  ifinglafs  to  it";  when  it  is  very  clear,  put 
about  three  gills  of  it  into  the  bottom  of  a 
fhape,  and  make  blamange  eggs  in  this  man- 
ner : Diffolve  half  an  ounce  of  ifinglafs,  in  a 

Mil  of  water,  and  put  it  into  a rnutchkin  (pint; 
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of  fweet  cream  ; blanch  a quarter  of  an  ounce 
of  bitter  and  half  an  ounce  of  fweet  almonds, 
and  beat  them  very  fine  with  a little  co;d 
cream,  to  keep  them  from  oiling  ; then  mix 
all  together,  with  a quarter  of  an  ounce  of  cin- 
namon, and  the  paring  of  a lemon  ; boil  it 
three  minutes,  ftirring  it  conftantly  one  way  ; 
then  take  it  off,  and  lweeten  it  with  two  oun- 
ces of  loaf-fugar  ; drain  it  through  a piece  of 
mudin,  and  dir  it  clofe  one  way  till  it  be  cold, 
fb  as  the  ifinglafs  may  be  incorporated  with 
me  cream;  take  half  a dozen  of  the  final  led: 
hen  eggs  you  can  get,  make  a frnall  hole  at 
the  narrow  end  of  each  of  them  with  a pin, 
and  pick  out  the  meat ; wadi  the  fhells  in 
clean  water,  and  dll  them  up  with  the  bla- 
mange.  Put  them  in  egg  cups  to  dand  folid, 
and  fet  them  in  a cool  place  to  faden  ; then 
take  the  peel  out  of  the  bag,  and  cut  it  into 
narrow  draws  about  half  a quarter  long  ; when 
the  eggs  are  firm,  crack  the  fhells  gently, 
and  pick  them  nicely  off;  put  three  of  them 
in  the  fhape,  upon  the  jelly,  and  drew  a few 
of  the  draws  round  them  ; put  a mutchkin 
(pint)  of  the  jelly  upon  them,  and  when  it  is 
drill,  lay  on  the  other  three  eggs,  fill  up  the 
fhape  with  the  red  of  the  jelly,  and  lay  the 
remainder  of  the  draws  carelefsiy  round  the 
edges  of  the  fhape  ; when  it  is  to  be  turned 
out,  loofe  the  jelly  from  the  edges  of  the  fhape 
with  a pen-knife,  and  dip  it  in  warm  water ; 
turn  it  out  on  a dat  China  plate,  and  ornament 
the  edges  with  fprigs  of  boxwood^  and  lemon 

draws. 
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draws.  This,  when  done  with  taffe,  is  a very 
pretty  difh  for  the  middle  of  a table. 

An  elegant  Floating  Island . 

Take  a round  deep  difh  with  a broad  edge ; 
dip  half  a pound  of  ratafia  bifcuit  in  white 
wine,  and  heap  it  up  in  the  middle  of  the 
difh,  taking  no  more  of  the  difh  up  than  the 
circumference  of  a large  faucer.  Make  a weak 
call’s  feet  jelly,  and  pour  it  round  the  bifcuit, 
till  the  difh  is  near  full  ; roafl  a dozen  of  ap- 
ples in  an  oven  before  the  fire,  and  when  they 
are  foft,  fkin  them  and  take  out  the  pulp ; 
caff  the  whites  of  two  eggs  to  a fnow,  and  mix 
it  with  the  apples,  adding  four  ounces  of  beat 
fugar,  and  the  grate  of  a lemon ; caff  it  with 
a final  1 whifk  till  it  is  very  light  and  thick ; 
then  heap  it  upon  the  bifcuit,  taking  care  to 
let  none  of  it  fall  among  the  jelly  ; caff  other 
two  whites  of  eggs  to  a fnow,  and  put  in  half 
a pound  of  red  currant  jelly  ; clean  the  whifk, 
and  caff  the  jelly  and  eggs  till  it  is  of  a fine 
pale  pink,  and  fo  thick  that  it  will  not  drop 
from  a fpoon  ; take  a tea-fpoon,  and  lay  it 
over  the  apples  in  different  figures  with  the 
help  of  a finger,  making  the  ifland  fo  light, 
that  it  will  float  in  the  jelly  ; take  half  a mutch- 
kin  (half  a pint)  of  cream,  a gill  of  white 
wine,  and  two  ounces  of  beat  fugar  •,  whifk  it 
up  till  it  is  well  raifed,  taking  off  the  froth  as 
it  riles,  and  lay  it  c>n  the  back  of  a lieve  to 
drain  > drop  part  of  it  here  and  there  round  the 

iiland 
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iiland  and  infide  edges  of  the  difh,  fo  as  to  re- 
ferable (he  foam  arifing  from  the  dafning  of  the 
waves.  Have  ready  a Chinefe  rail  to  go  round 
the  infide  edge  of  the  difh,  made  thus : Take 
a quarter  of  a pound  of  flour,  two  ounces  of 
iugar  beat  and  lifted  fine,  half  an  ounce  of 
gum-arabick,  cifFolved  in  a gill  of  water,  a 
quarter  of  an  ounce  of  ftone  blue,  and  the 
fame  quantity  of  cumboge,  beat  and  fifted  ; 
mix  it  up  in  a flap  bowl,  and  it  will  make  a 
beautiful  green  ; wet  the  flour  and  fugar  with 
ir,  and  make  it  up  into  a fmooth  well  wrought 
pafte  ; roll  it  very  thin,  ufin-g  as  little  flour°as 
poftible ; cut  it  into  long  flripes  about  two 
inches  broad ; flour  a piece  of  paper  to  lay 
them  upon,  and,  with  a paflry-knife,  cut  as 
much  of  the  pafte  out,  in  imitation  of  a rail, 
as  will  go  round  the  difh ; raife  it  off  the  pa- 
per, and  dry  it  gradually  before  the  fire,  or  in 
a flow  oven,  fo  as  to  make  it  bend;  then  wet 
the  infide  of  the  difh,  and  fix  the  rail  to  it, 
joining  it  neatly  with  the  gum  water  ; fet  it  at 
the  door  of  a flow  oven,  (ill  it  hardens;  if  it 
has  loft  any  of  its  colour,  touch  it  over  again 
with  the  gum  water.  Cover  the  outer  edges 
of  the  difh  with  a quarter  of  a pound  of  fugar - 
b’fcuit  beat  and  fifted,  dropping  here  and  there 
upon  it  coloured  fugar  Duckies  and  fliells,  and 
piaung  artificial  fwans  and  other  water-fowls 
iu  the  jelly,  1 o as  to  appear  fwimming  in  it. 

Jelly  in  Cream . 

Fill  up  foine  fmall  cups  with  jelly,  and  when 

it 
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it  is  firm,  turn  them  out  upon  a China  affef, 
putting  thick  fweet  cream  in  the  bottom  of  it. 
This  way  of  doing  it  looks  well,  efpecially 
when  it  is  on  a pretty  difh,  as  the  painting 
ihows  beautiful  through  the  jelly. 

Red  Currant  Jelly. 

Take  the  largeft  ripe  berries  you  can  get, 
and  (trip  them  off  the  ftalks ; weigh  the  ber- 
ries, and  take  the  fame  weight  of  (ingle-refin- 
ed fugar;  clarify  the  fugar,  and  let  it  boil  to 
blown-height,  fee  page  187;  then  throw  in 
the  berries  into  the  fyrup,  and  let  them  boil 
for  ten  or  eleven  minutes ; then  lay  a hair 
fieve  on  a deep  can,  and  run  the  jelly  through 
it  > lift  the  berries  gently  up  with  a fpoon  to 
let  the  jelly  run  from  them  ; then  put  it  in  a 
pan  ; give  it  a heat,  but  do  not  let  it  boil ; 
take  off  the  fcum  and  pot  it  up.  This  is  a 
much  better  way  than  draining  the  fruit  thro* 
a cloth,  which  both  fpoiis  the  flavour  of  the 
berries,  and  difcolours  the  jelly. 

White  Currant  Jelly . 

This  is  done  the  very  fame  way  as  the  lath, 
only  ufe  double-refined  fugar  in  place  of  Tin- 
gle ; boil  it  no  longer  than  five  minutes,  led 
it  be  difcolouied  ; then  run  it  through  a gauze 
iieve,  and  pot  it  up  without  heating  it  again. 


Black 
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Black  Currant  Jelly . 

To  three  pints  (fix  quarts)  of  black  currants 
take  one  pint  (two  quarts)  of  red  ; ftrip  them 
from  the  (talks ; put  them  in  a can  with  half 
a mutchkin  (half  a pint)  of  water,  and  tie 
them  clofe  up  with  fome  folds  of  paper  ; then 
put  the  can  into  a pot  of  water,  and  let  it  boil 
about  twelve  hours,  taking  care  that  none  of 
the  water  goes  into  the  can.  Then  turn  the 
berries  into  a fieve,  bruife  them  with  the  back 
of  a fpoon  on  the  fide  of  it,  and  put  them  into  a 
clean  bowl  ; pour  on  them  a mutchkin  (pint) 
of  water,  and  bruife  them  well  with  a fpoon  ; 
return  them  into  the  fieve  again ; let  it  hand  all 
night,  and  put  what  runs  through  it  amongfl 
the  juice.  Then  clarify  and  boil  to  candy- 
height  a pound  of  fugar  for  each  mutchkin 
(pint)  of  juice  *,  put  in  the  juice,  and  boil  both 
together  a quarter  of  an  hour.  Then  feum 
and  pot  up  the  jelly. 

A better  and  easier  Method. 

Pick  the  berries,  and  put  as  much  water 
into  a brafs-pan  as  will  juft  cover  the  bottom 
of  it > put  in  the  berries,  and  give  them  a 
feald,  but  do  not  let  them  boil ; then  take 
them  off;  put  them  into  a hair  fieve,  and 
fqueeze  out  the  juice  ; then  put  the  fqueezed 
berries  into  a can,  and  to  every  pint  (two  quarts) 
of  them  allow  half  a mutchkin  (half  a pint)  of 

warm 
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warm  water,  to  draw  out  the  remaining  juice, 
which  is  called  the  walkings  ; put  this  along 
with  the  reft  of  the  juice  ; and,  to  every  mutch- 
kin  (pint)  of  it,  mix  in  a pound  of  beat  fugar  ; 
put  it  on  a dear  brifk  fire,  and  flir  it  clofe  one 
way  till  it  comes  a-boil » then  take  off  the  feum 
as  it  rifes,  and  let  it  boil  fifteen  minutes  5 then 
take  it  off,  and  pot  it  up. 


Gooseberry  felly . 

Take  two  pints  (four  quarts)  of  dark  red 
goofeberries,  put  them  on  in  a brafs  pan,  with 
a mutchkin  (pint)  of  water,  and  (hr  them  till 
they  are  fealding  hot ; then  take  them  off,  put 
them  thro’  a fieve,  and  fqueeze  the  juice  out  of 
them.  To  every  mutchkin  (pint)  cr  juice,  mix 
in  a pound  of  beat  fugar  : let  it  cn  the  fire, 
and  let  boil  fifteen  minutes,  taking  off  theicum 
as  it  rifes.  Then  pot  it  up. 

Teaches  in  felly . 

Diffolve  an  ounce  of  ifinglafs  in  half  a mutch- 
kin (half  a pint)  of  water.  Stir  into  it  three 
gills  of  cherry  wine,  the  juice  of  a bitter  o- 
range  and  lemon,  (if  you  have  not  a bitte* 
orange,  take  the  ]uice  of  two  lemons  v.  ith 
the  parings,)  a quarter  an  ounce  cf  cinnamon, 
and  fix  ounces  of  fugar.  Let  the  whole  bon 
fix  minutes,  and  drain  it.  Then  cad  three 
yolks  of  eggs  very  fmooth,  and  pour  m tne 

jelly,  dirring  it  conftantly  one  way  till  it  thick- 
ens* 
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ens.  Lake  fix  peach  moulds,  rub  the  infide 
of  them  with  the  oil  of  almonds,  and  paint 
the  one  half  of  each  mould  fo  as  to  referable^ 
when  turned  out,  a real  peach.  Then  fill  up, 
firft  the  one  half  of  the  moulds,  and  then  the 
other,  with  the  jelly  ; clofe  them  quickly  up, 
and  put  them  in  glades  to  keep  them  from 
fhifting  ; when  they  are  fattened,  turn  them 
carefully  out,  and  put  a (talk  and  leaf  in  each, 
cut  out  of  a bay  leaf,  in  imitation  of  the  natural 
ones.  Then  put  them  in  jelly  the  fame  way 
as  the  eggs  in  the  hen’s  nelt,  with  the  painted 
fide  undermolt,  and  when  the  jelly  is  firm  turn 
them  out.  Put  it  In  a plain  fhape,  without  any 
ribbing  or  figures  upon  it.  T his  jelly  will  an- 
fiver  for  any  artificial  fruits,  by  colouring  it  as 
above,  in  imitation  of  the  fruits  you  wilh  to  do. 
They  make  a pretty  difli  by  themfelves  without 
the  jelly,  garnifhed  with  flowers  and  bay  leaves. 


Best  Chip  and  jelly  Marmalade . 

Take  the  fame  weight  of  fugar  as  of  oranges 
grate  the  one  half  of  the  roughed  part  of  the 
oranges,  and  pour  boiling  water  on  it.  Cut 
the  fruit  crofs-ways,  and  fqueeze  them  through 
a fieve  ; boil  the  Ikins  tender,  and  ferape  them 
as  directed  in  lad  receipt  ; cut  them  into  very 
thin  chips,  and  let  them  boil  until  they  are  tranfi 
parent.  Then  put  in  the  juice,  with  the  water 
drained  from  the  gratings,  and  let  all  boil  to- 
gether until  the  juice  jellies. 

Common  chip  marmalade  is  done  the  fame 
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way  ; only  beat  the  one  half  of  the  fkins,  and 
cut  the  other  into  chips. 

Smooth  Marmalade . 

Take  the  fame  weight  of  fugar  as  of  oranges; 
wipe  the  oranges  with  a wet  cloth,  to  take  off 
the  blacknefs,  and  grate  them ; cut  them  the 
long  way  in  quarters  ; drip  off  the  fkins  ; 
fcrape  all  the  pulp  off  the  inner  fkins  with  a 
knife,  and  pick  out  the  feeds  ; then  boil  the 
fkins  until  they  are  fo  tender  that  the  head  of 
a pin  will  eafily  pierce  them.  When  the  fkins 
come  off  the  fire,  fqueeze  out  the  water,  fcrape 
the  firings  from  them,  and  pound  them  *,  cla- 
rify the  fugar  ; then  take  the  fkins,  and  mix 
them  by  degrees  into  the  fyrup  with  a fpoon, 
pift  as  you  were  breaking  ftarch  : when  it  is 
well  mixed,  put  it  into  a pan,  and  let  it  boil 
until  the  fugar  is  incorporated  ; then  put  in 
the  pulp,  and  boil  it  until  it  is  all  of  an  equal 
thicknefs.  You  will  know  when  it  is  nearly 
enough,  by  its  turning  heavy  in  the  flirring, 
and  of  a fine  colour ; when  it  begins  to  fpark, 
take  it  off  the  fire,  pound  the  grate,  and  ffir  it 
in  carefully  ; then  put  on  the  pan  again,  and 
let  the  whole  boil  until  it  is  thoroughly  mixed. 
If  you  do  not  like  it  bitter,  keep  out  fome  of 
the  grate,  and  lay  it  abide  for  a feafoning. 


Savory  felly. 

Take  a fhank  of  veal,  a piece  of  lain  bacon 

ham. 
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ham,  and  a piece  of  lean  beef,.  Put  them  in  a 
pat  with  plenty  of  water,  two  carrots,  two  tur- 
nips, three  onions  and  a bunch  of  winter  favo- 
ry  ; let  it  boil  till  the  fubltance  is  drawn  from 
the  meat  ; then  take  it  off,  (train,  and  feum  it  ; 
feafon  it  highly  with  white  and  Cayenne  pep- 
per and  fair,  adding  the  juice  and  paring  of 
a lemon,  a glafs  of  white  wine,  a glafs  of  ket- 
chup, and  the  whites  of  fix  eggs ; let  the  whole 
on  the  fire  again,  and  give  it  a boil  for  fix 
minutes.  Then  put  it  through  a jelly  bag 
once  and  again  till  it  is  clear.  This  jelly  an- 

fwers  for  anv  kind  of  flefh,  fowls,  or  fi(h. 

' 3 3 


A Hen  in  Savory 


Cut  off  the  head  and  feet  of  a large  fowl  ; 
fplit  it  down  the  back,  and  bone  it,  keen- 
ing the  rump  and  pinions  whole.  Rub  the 
infide  with  the  yolk  of  an  egg,  and  feafon 
it  with  white  pepper,  mace, 'and"  fait:  lard,  it 


wita  dices  oi  boiled  bacon  ham,  and  few  m 
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tne  back.  Rub  it  over  with  butter  and  Hour 
and  boil  it  with  the  bread  downmoft  three 
quarters  of  an  hour.  Then  wipe  It  with  a 
ciean  cloth,  and  fet  it  to  coo1.  ; take  a large 
m jiOti  fhape,  and  put  in  a'oout  half  a mutch  - 
km  (half  a pint)  of  favory  jelly,  lay  in  the  fowl 
with  the  bread  downmofi,  the  yoil^s  of  four 
hard  boiled  eggs  round  it,  and  a few  forms  01 
fainphire  or  pickled  barberries.  Then  fill  up 
the  ffape  with  the  jelly,  turn  it  out  when  it  is 
coi  l,  and  garni  (h  with  green  and  red  pickles. 

U2  1 Lob- 


Of  Creams,  Isc. 


Part  III. 


Lobster  in  Savory  Jelly . 

Boil  a large  lobfter  in  fait  and  water  for  half 
an  hour  , when  it  is  cold,  break  the  fhell  care- 
fully, and  pick  out  the  body  whole;  then 
break  the  claws,  and  pick  out  the  meat 
from  them.  Take  a lobller  fhape,  and  fit  one 
half  of  the  body  of  it  with  fa v.ory  jelly  ; when 
it  is  fattened,  lay  in  the  body  of  the  lobfter, 
and  fll  up  the  fhape  with  more  jelly,  placing 
the  claws  handfomely  in  the  claws  of  the  Tape, 
with  three  of  the  fmall  claw’s  on  each  fee  of 
the  lobtter.  Then  take  the  head  fhell,  with 
the  two  long  horns,  and  place  it  at  the  head 
of  the  body  of  the  lobfter,  turrb  g down  the 
horns  on  each  fde  of  the  claws.  Drop  the 
red  roe  here  and  there  in  the  jelly,  taking  care 
not  to  hurt  the  figure  of  the  lobfter;  when 
the  jelly  is  firm,  dip  the  fhape  in  warm  water, 
and  turn  it  out  ; garnifh  with  famphire  and 
barberries 


B! aim:  rye. 


Take  tin  ee  quarters  of  an  ounce  ofifrgktft, 
half  an  ounce  of  bitter  almonds  blanched, 
half  an  ounce  of  the  belt  (lick  cinnamon  beat, 
the  paring  cl  a lemon,  and  halt  a mutclikm. 
(half  a pint)  of  water;  put  the  whole  on  the 
fire,  and  fir  it  dofe  until  the  ifnglafs  is  dif- 
folved.  Then  fir  in  a cbepiii  (quart)  of  cream, 

and 


Ill 
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and  let  it  boil  one  minute.  Then  take  it  oil, 
and  fweeten  it  with  two  ounces  of  fugar  beat 
ai  d llfed  ; drain  it  through  a piece  of  clean 
inufhn,  and  ftir  it  conftantly  one  way  till  it  is 
cold.  Then  let  it  fettle,  dip  a fhape  in  cold 
water,  and  fill  it  up  with  it  ; when  it  is  firm, 
loofen  it  with  warm  water,  and  turn  it  out. 
A ftrone  flock  made  of  calves  feet  wi  1 do  in 

O 

place  of  ifmgkfs. 


Syllabubs . 


Take  a choppin  (a  quart)  of  cream,  half  a 
nuitchkin  (half  a pint)  of  -white  wine,  two 
ounces  of  fugar,  and  the  paring  of  a lemon  ; 
whifk  it  well  ; as  the  fnowr  riles,  take  it  off 
with  a fkimmer,  and  lay  it  upon  the  back  of  a 
fieve  to  drain.  I hen  fill  fome  glades  about 
half  full  of  red  and  white  wine,  glafs  and  glars 
about  ; fweeten  them  with  clarified  fugar,  and 
fill  them  up  with  the  fnowas  high  as  it  wall  (land. 


A Trijle. 

Make  a diet  loaf  agreeable  to  the  receipt 
p.  183,  cut  it  in  thin  dices,  and  dip  it  in  fome 
white  wane  and  fugar  mixed.  Cover  the  bot- 
tom of  a plate  with  fome  of  the  dices,  and 
fpread  over  them  prefer  ved  rafps,  draw-berries, 
or  diced  apples.  Put  on  lairs  of  cake  and 
fruit  till  it  is  the  fhape  of  a finail  fugar  loaf.  Stick 
a fprig  of  myrtle  in  the  top  of  it.  Then  take 
a choppin  (one  quart)  of  cream,  half  a mutch- 
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kin  (half  a pint)  of  wine,  three  ounces  of  fu- 
gar, the  paring  of  a lemon,  and  n hick  of  cin- 
namon ; whifk  it  up  to  a hrong  froth,  and  as 
it  rifes,  lift  it  up  and  drain  it  on  the  back  of 
a.  fieve  ; after  it  has  hood  an  hour,  lay  it  all 
over  the  trifle,  and  heap  it  as  hi  Ji  upon  the 
head  of  it  as  it  will  hand.  Garnifh  it  all  over 
with  currant  cream,  angelica,  and  whole  red 
currants  ; hick  a bunch  of  currants  in  the  myr- 
tle, and  lay  green  and  prefer  ved  goefeberrie* 
round  the  borders  of  the  plate. 

Cranberry  'jelly . 

Take  one  pound  four  ounce  of  fugar  to  each 
pound  of  berries  ; clarify  the  fugar,  and  boil 
it  to  blowing  height ; then  put  the  berries  in- 
to this  fyrup,  and  boil  them  for  25  minutes. 
Put  it  thro’  a fearch,  pot  up  the  jelly,  and  keep 
the  berries  for  jam. 


CHAP, 
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2d?  Mango  Cucumbers . 

r jp  AKE  a dozen  of  middle-fized  cucumbers, 
■A-  green  and  firm,  and  lay  them  in  a pickle 
of  fait  and  water,  as  ftrong  as  to  bear  an  egg, 
four  days,  changing  it  once.  Then  cover  the 
bottom  of  a brafs  pan  with  green  kail  blades, 
and  lay  in  the  cucumbeis  ; cover  them  with 
half  vinegar  and  half  water,  and  throw  in  half 
an  ounce  of  beat  alum.  Cover  them  up  with 
more  blades,  and  keep  them  on  a fire  till  the 
pickle  is  ahnoft  fealding  hot.  Then  take  them 
off,  and  let  them  ftand  till  they  are  almoft  cold; 
fet  them  on  the  fire  again,  and  give  them  ano- 
ther flight  feald,  repeating  the  fame  till  they 
begin  to  change  colour  which  they  will  do  in  a 
day  and  a half.  Then  take  them  out,  and  put 
them  in  a clean  can,  with  frefti  blades  in  the 
bottom  of  it  ; pour  boiling  water  over  them, 
with  half  a mutchkin  (half  a pint)  of  vinegar  ; 
cover  them  with  blades,  and  give  them  a boil 
for  fix  or  fever)  minutes ; then  take  them  up, 

and 
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and  cut  a (mail  piece  out  of  the  flat  fide  of 
each,  and,  with  the  fhank  of  a tea-fpoon, 
fcoop  out  the  loofe  pu’p  and  feeds ; dry  them 
betwixt  the  folds  of  a cloth,  and  fill  them 
up  with  a pound  of  muftardfeed,  black  and 
Jamaica  pepper  of  each  an  ounce,  two  nut- 
megs broke,  an  ounce  of  ginger  fcrnped  and 
fticed,  half  an  ounce  of  cloves,  and,  if  you 
choofe,  fome  heads  of  garlick  peeled  and  diced 
down,  all  well  mixed  together.  Then  put  in 
the  pieces,  and  laden  them  with  a thread  ; lay 
them  in  a pickling-can,  with  fome  pieces  or 
horfe-raddi/h  ; boil  a pint  (two  quarts)  of  good 
vinegar,  with  a handful  of  Lit,  and  the  fpices 
that  remained  after  filling  the  cucumbers ; pour 
it  boiling  hot  over  them,  taking  care  that  they 
be  well  covered  with  it.  Cover  the  can  with 
a cloth  to  keep  in  the  fleam,  and,  next  day, 
tie  up  the  mouth  oi  it  with  bladder  and  lea- 
ther. 


To  Pickle  Cucumbers , Kidney  Beans , LY. 

Lay  four  dozen  of  cucumbers,  and  one 
half  lippie  of  beans,  four  days  in  a ftrong 
pickle  of  fait  and  water;  green  them  as  in  the 
lad  receipt.  Boil  a pint  (two  quarts)  of  vine- 
gar, with  a handful  of  fait,  black  and  Jamaica 
pepper,  and  ginger,  of  each  half  an  ounce,  a 
quarter  of  an  ounce  of  cloves,  and  a nutmeg 
broke  in  pieces.  Give  the  whole  a boil  for  a 
minute  or  two  ; then  pour  it  over  the  pickles, 
and  cover  them  up. 
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Samphire , reiddisb  pods , the  seed  of  Indian 
cresses , and  all  other  green  pickles , JWtfj-  sW 
the  same  way. 

To  Fickle  Walnuts  Green. 

Take  a hundred  full  grown  walnuts  before 
the  (hell  turns  hard,  which  you  will  know  by 
a pin  eafily  piercing  them  ; lay  them  in  a 
flrong  pickle  of  fait  and  water  for  nine  days, 
changing  the  pickle  three  times  in  that  fpace. 
Then  take  them  cut  of  it,  and  prick  the  wal- 
nuts one  by  one  with  a pin.  Lay  a green 
blade  in  the  bottom  of  a pan,  and  the  walnuts 
above  it,  covering  them  with  plenty  of  water, 
and  laying  blades  over  all ; put  it  on  the  fire, 
and  let  them  be  no  warmer  than  you  can  hold 
your  hand  in  them  a few  moments.  Then 
take  them  off,  and  repeat  this  heating  tw?o  or 
three  times  ; when  the  water  turns  black,  pour 
it  off ; change  the  blades,  and  pour  a kettle 
( f warm  water  over  the  pickles.  Then  fet 
them  on  a flow  fire,  and,  when  you  find  that 
tile  outer  fkins  will  eafily  ferape  off,  take  them 
off  and  ferape  them  ; rub  them  fmooth  with  a 
towel,  and  throw  them  into  ajar  of  warm  wa- 
ter. Then  boil  a pint  (two  quarts)  of  flrong 
vinegar,  with  a handful  of  fait,  black  and  Ja- 
maica pepper,  and  ginger,  of  each  half  an 
ounce,  a quarter  of  an  ounce  of  cloves,  and  a 
nutmeg  broke  in  pieces : when  it  has  boiled 
two  or  three  minutes,  pour  the  vinegar  into  a 
can  to  cool,  and,  when  it  is  cold,  pet  it  in  the 


238  Of  Pickling.  Part  III. 

jdi  ; lay  ine  walnuts,  (after  having  dried  and 

imccthed  tnern)  in  amongft  it,  and  cover  them 
up. 


"To  Pickle  Walnuts  Black , 

Take  full  grown  walnuts  before  the  fiidls 
turn  hard , and  prick  them  with  a pin  ; boil  a 
pkkle  or  lait  and  water  fo  ftrong  a.s  to  bear  an 
egg  9 icurn  it  when  it  boils,  and  pour  it  hot 
on  the  nuts ; lay  on  a weight  to  keep  them 
down,  and  every  four  days  make  a new  pickle 
a.s  ftrong  as  the  fir  ft  ; doing  fo  four  or  five 
times.  When  you  take  them  out  of  the  laft 
onne,  rub  the  nuts  with  a clean  coarfe  do  h, 
and  noil  as  much  ftrong  vinegar  as  will  cover 
them  ; then  take  fome  black  and  Jamaica  pep- 
per, cloves,  mace,  two  or  three  nutmegs,  a 
piece  of  ginger,  horfe-raddifli,  three  or  four 
fpoonfuls  of  mu  Hard -feed,  and  a few  cloves  of 
gar  lick.  Mix  them  ; put  the  walnuts  in  a can, 
and,  upon  each  lair  of  them,  drew  in  fome 
of  tne  tealonings.  I hen  pour  the  vine  op  r 
boiling  hot  on  them,  and  cover  them  up  with 
two  or  three  folds  of  a clean  cloth.  7 b u pi:- 
kle  wdl  supply  the  place  of  ketchup  fer  browi 
unices  or  razoos. 

To  Pickle  Mufh  rooms. 

Wadi  fome  fmall  white  button  mufhrooms  in 
milk  and  water  with  a piece  of  flannel ; then  take  * 
them  out,  give  them  a rub,  and  throw  them  in- 
to 


Chap.  V.  Of  Pickling . 2 39 

to  milk  and  water.  Then  take  them  out  of 
it  and  put  them  into  a pan  of  cold  water  with 
a little  alum  and  hilt ; fet  them  on  the  fire, 
and  give  them  a fcald.  Then  take  them  off, 
and  fpread  them  between  two  cloths  to  dry  ; 
when  dried,  put  them  into  bottles,  with  whole 
white  pepper,  cloves,  mace,  and  ginger,  and 
cover  them  with  cold  white  wine  vinegar  ; 
pour  a little  fweet  oil  in  the  tops  of  the°bot- 
tles,  and  cork  and  tie  them  up  with  bladder 
and  leather. 

2#  Pickle  Cauliflowers . 

l ake  the  cauliflowers  when  they  are  no 
larger  than  a fmall  turnip,  and  ft  rip  off  the 
gneen  leaves.  Put  on  fome  milk  and  water*, 
ana  u uen  it  boils,  put  them  in  and  give  them 
~ Ccal  J ; then  take  them  off,  and  lay  them  be- 
s.  >.  sen  t w o cloths,  and  when  they  are  dried 

L t^tn  into  a jar,  with  whole  white  pepper, 
mace,  cloves,  and  a bit  of  ginger  > boil  as 
much  good  vinegar  as  will  cover  them  •,  and, 
when  it  is  cold,  pour  it  over  them.  Tur- 
nip may  oe  pickled  the  fame  way  • but  firft 
Hnn  them  out  with  a turner.  If  you  have  not 
one,  paie  and  cut  them  down  nicely  in  nieces 
about  the  fze  of  a walnut. 


Po  Pickle  Onions . 


a jippie  of  fmall  fiver  onions  - make 
of  fait  and  water  as  firong  as  to  bear 


an 
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an  egg  ; give  it  a boil,  and  pour  it  hot  over 
them  ; do  the  fame  next  day.  When  they  are 
cold,  peel  them  neatly,  and  wipe  them.  Boil 
a pint  (two  quarts)  of  the  belt  vinegar,  with 
an  ounce  of  white  pepper,  two  drops  of  mace, 
a nutmeg  broke, and  a Imall  bit  of  ginger  ; when 
it  is  cold  pour  it  over  the  onions,  and  cover 
them  up  clofe. 

To  P ickle  Red  Cabbage . 

Cut  down  a middling  flock,  (the  darkeft 
and  firmed  you  can  get.)  in  thin  dices  like 
draws  j work  in  to  it  a pound  of  lalt ; mix 
it  well,  prefs  it  down  hard  in  a can,  and  let  it 
darsd  two  days,  covering  it  up  with  the  outer 
blades,  and  laying  a plate  with  a weight  above 
it.  Then  take  out  the  cabbage  ; fqueeze  out 
the  juice,  and  dry  it  in  a clotn.  Beil  a pint 
(two  quarts)  of  vinegar,  with  Jamaica  and  black 
pepper,  of  each  half  an  ounce,  a quarter  of  an 
ounce  of  cloves,  and  a piece  of  ginger  ; put 
the  cabbage  in  a pickling-can,  and  pour  the 
pickle  over  it  ; cover  it  with  a folded  cloth, 
and,  when  it  is  cold,  tie  it  up  for  ufe.  A ftw 
onions  cut  in  round  flic es  and  vexed  am j eg  to* 
cabbage , gives  it  a fine  re  fib. 

To  Pickle  Beet-root . 

Put  it  Into  a pot  full  of  boiling  water;  tak- 
;na  care  not  to  hurt  any  of  the  finall  fibres  or 
fhaws.  When  it  is  boiled  tender  enough  let 

it 
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it  cool  a little,  and  take  oft  the  fkin  with  a 
coarfe  cloth  ; flice  it  down  into  a pot,  put  in 
fome  black  and  Jamaica  pepper,  and  cloves, 
and  fill  up  the  pot  with  boiling  vinegar.  If 
vou  wifh  to  have  turnips  or  onions  done  red, 
put  them  in  arnongft  the  beet-root,  with  a 
few  fticed  onions. 

N.  B.  This  is  a pretty  garnifli  for  made 
difhes,  when  cut  in  thin  round  ftices,  with  the 
edges  nicked  neatly,  or  in  imitation  of  birds, 
beafts,  leaves,  flowers,  &c. 

To  Pickle  Barberries. 

Lay  them  in  a ftrong  pickle  of  fait  and  wa- 
ter four  days.  Then  take  them  out ; put 
them  in  a can ; cover  them  w ith  cold  vine- 
gar, and  tie  them  up. 

'To  make  Piccalillo  in  imitation  0/  Lidia 

Pickle. 

Take  three  Arm  white  cabbages,  and  flice 
them  down  ; pare  and  turn  out  three  large 
white,  and  three  yellow  turnips ; fcrape  and 
flice  down  three  large  carrots,  and  nick  them 
round  the  edges  ; pare,  core,  and  quarter  a 
dozen  of  apples  ; cut  down  four  large  cauli- 
flowers as  for  pickling  ; peel  half  a lippie  of 
pickling  onions,  two  dozen  of  efchalots,  and 
one  dozen  of  finall  garlick,  with  fome  of  the 
white  part  of  cellcry.  Then  mix  the  whole 
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together,  put  them  in  a large  earthen  veffel, 
and  rub  in  among  them  two  pound  of  cinna- 
mon and  one  pound  of  bay  falts.  Prefs  them 
well  down  in  the  veffel,  and  put  a plate  a- 
bove  them  with  a weight  upon  it.  Let  them 
lie  in  it  four  or  five  days  ; then  pour  off  the 
water  extracted  by  the  falts,  and  take  out  the 
pickles ; dry  them  in  cloths,  and  lay  them  in 
a large  fieve  before  a fire  for  fome  hours, 
raifing  them  now  and  then  with  your  hands 
till  they  are  perfedtly  free  of  dampnefs.  Then 
take  two  pound  of  French  beans,  and  fix  doz- 
en of  finall  cucumbers,  greened,  (in  readinefs 
for  pickling  ;)  mix  thefe  with  the  other  pickles, 
and  put  them  in  jars.  Take  alfo  two  Scotch 
pints  of  ftrong  vinegar,  and  put  into  it  two 
ounces  of  feraped  white  ginger,  two  ounces  of 
whole  white  pepper,  two  drops  of  Cayenne, 
three  large  nutmegs  broke,  a quarter  an  ounce 
cf  cloves,  and  -two  ounces  of  turmeric  root. 
Boil  the  whole  about  three  minutes,  then  pour 
it  over  the  pickles,  and  clofe  up  the  jars  with 
bladder  and  leather.  This  is  a molt  excellent 
pickle,  and  will  keep  for  years. 

N.  B.  Be  careful  to  lift  all  kinds  of  pickles 
with  wooden  or  horn  fpoons,  as  metal  ones  are 
-apt  to  hurt  and  difcolour  them. 
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appendix. 

0 


OF  VINEGAR,  KETCHUP,  WINES,  SHRUB,  COR 
DIALS,  SYRUPS,  &C. 


To  make  Sugar  Vinegar .. 

TO  every  pint  (two  quarts)  of  water  take 
half  a pound  of  raw  fugar ; boil,  and 
^cum  it  frequently  ; put  it  into  a barrel  ; and 
when  it  is  as  cold  as  when  yeft  is  put  to  wort, 
foak  a toad  of  bread  in  yeft,  and  put  it  to  it  ; 
Jet  it  hand  in  an  equal  warm  place  until  it 
give  over  hiding;  then  bung  it  up.  If  it  is 
m'ade  in  April,  it  wid  be  ready  again  ft  the 
next  pickling  feafon. 

Gooseberry  Vinegar . 

To  every  pint  of  ripe  goofeberries  take  three 
pints  (fix  quarts)  of  water  ; hruife  the  berries 
with  your  hand  ; boil'  the  water,  and  when  it 
is  cold,  pour  it  on  them  ; let  it  ft  and  twenty- 
four  hours,  then  ft  rain  it  through,  a ft  eve.  To 
a pint  (two  quarts)  of  this  liquor,  put  half  a 
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pound  of  raw  fugar  ; mix  it  well,  and  when 
it  is  diffolved,  barrel  it  up  ; it  mud  hand  nine 
or  ten  months  at  lead.  This  is  a very  drong 
vinegar. 


Mushroom  Ketchup . 

Take  fome  large  good  mu  (brooms,  and  cut 
a bit  off  the  (talks  ; break  them  in  fm all  pieces 
with  your  hands,  and  drew  fait  over  them;  let 
them  (land  twenty-four  hours  ; then  turn  them 
into  a hair  fieve,  and  fqueeze  out  the  juice. 
Cad  fix  whites  of  eggs,  put  them  amongd  the 
juice,  and  boil  it  ten  minutes.  1 hen  run  it 
through  a jelly  bag  till  you  find  it  clear,  and 
put  it  in  amongd  the  ketchup.  Give  it  aboil 
three  minutes  longer.  To  every  pint  of  juice 
allow  an  ounce  of  black  pepper,  two  nutmegs 
bruifed,  two  drops  of  mace,  two  drops  of  cloves, 
and  a piece  of  diced  ginger  ; when  it  is  cold, 
bottle  it  up,  put  fome  whole  fpices  into  each 
bottle  with  a little  fweet  oil,  and  cork  it  up. 

• 

Walnut  Ketchup . 


a rp 

Ca*  v 


Take  the  walnuts  when  they 
but  before  the  (hell  is  hard ; prick 


full  grown, 
them  with 


a pin  ; make  a drong  pickle  of  fait  and  water 
to  bear  an  egg : pour  it  boiling  hot  on  the 
walnuts,  and  let  them  (land  four  days  : then 
take  them  up,  wafii  them  with  clean  water, 
dry  them  with  a cloth,  and  beat  them  in  a 
mortar.  To  every  hundred  walnuts  take  two 
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bottles  of  flrong  dale  beer,  and  let  it  (land  on 
the  walnuts  ten  or  twelve  days  ; then  run  it 
through  a fieve,  and  clarify  it  as  in  the  lad 
receipt : feafon  with  black  and  Jamaica  pepper, 
cloves,  nutmeg,  mace,  fliced  ginger,  horfe- 
raddifli  fliced,  and  a quarter  of  a pound  of  an- 
chovies ; let  it  boil  until  it  tafte  drong  of  the 
fpices  ; then  bottle  it  up,  dividng  the  fpices 
equally  atnongfl  the  bottles,  and  putting  in  a 
clove  of  garlick  into  each  : when  it  is  cold, 
cork  it  up. 

7 0 make  a twenty- pint  ( ten  gallon)  barrel 

ej  Hum  Shrub. 

Beat  eighteen  pounds  of  Angle  refined  fu- 
gar,  and  put  it  into  a barrel,  with  lemon  and 
orange  juice,  of  each  a pint  (two  quarts); 
fhake  lire  barrel  often,  and  dir  it  up  with  a 
jficiv  till  the  fugar  is  diflolved.  Before  Squeez- 
ing the  fruit,  take  the  rhind  of  four  dozen  of 
lemons  and  oranges,  and  pour  fome  rum  on 
n,  then  fill  up  the  barrel  with  rum,  adding 
w hat  was  amongft  the  rhind  : bung  it  up,  and 
let  it  ftand  fix  weeks.  If  it  is  not  ihen  fine 
enough,  let  it  ftand  a week  or  two  longer. 

French  Ratafia  Brandy . 

To  two  pints  (four  quarts)  of  brandy  take 
four  ounces  of  the  kernels  of  apricot's  and 
peaches,  and  bruiie  them  in  a mortar  ; take 
the  thin  parings  of  a dozen  of  lemons  and  fix 

X 3 oranges ; 


246  Of  Vinegar,  &c. 

oranges  ; bruife  an  ounce  of  coriander  feed  ; 
break  half  an  ounce  of  cinnamon  in  fmall  bits, 
and  take  twenty  whole  cloves  ; mix  all  thefe 
with  the  brandy.  Let  them  hand  a month  or 
fix  weeks,  birring  them  often  ; then  put  it 
through  a fieve  ; clarify  a pound  and  a half  of 
fine  fugar,  and  mix  it  in  amongft  it ; bottle  it 
up,  put  the  corks  loofe  in,  and  let  it  (land  un- 
tiil  it  is  quite  fine;  then  pour  it  from  the 
grounds  into  other  bottles,  or  filter  it  through 
paper  or  cotton  in  a filler.  If  apricots  and 
peaches  are  not  to  be  got,  bitter  almonds  will 
fupply  their  place;  but  take  only  half  of  the 
quantity,  and  don’t  bruife  them,  but  cut  them 
fmall  with  a knife.  Put  a pint  (two  quarts) 
of  rum  or  good  whifky  on  the  materials,  and 
a lump  of  fugar.  It  anfwers  for  a cordial,  or 
feafoning  to  puddings. 

Currant  Wine. 

Take  an  equal  quantity  of  red  and  white 
currants,  and  bake  them  an  hour  in  a mode- 
rate oven ; then  fqueeze  them  through  a 
coarfe  cloth : to  every  gallon  (four  gallons) 
of  boiling  water  take  a mutchkin  (pint)  of 
juice,  and  three  pounds  of  loaf  fugar  ; boil  it 
a quarter  of  an  hour,  fcum  it  well,  and  put  it 
in  a tub ; when  cool,  pur  in  a toad  of  bread 
fpread  on  both  hues  with  two  fpoonfuls  of  yell, 
and  let  it  work  three  days ; (fir  it  three  or 
four  times  a day  ; then  put  it  into  a calk,  and 
to  every  twenty  pints  (ten  gallons)  of  this 
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wine,  take  a mutchkin  (pint)  of  brandy,  and 
the  whites  of  ten  eggs  beat ; bung  it  clofe  up, 
let  it  hand  three  months,  and  then  bottle  it. 
This  is  a pale  wine,  but  keeps  well,  and  drinks 
pleafantly. 

Gooseberry  Wi n e. 

To  two  pints  (four  quarts)  of  winter,  put 
three  pounds  of  lump  fugar  5 boil  it  a qu artier 
of  an  hour,  feum  it  well,  and  let  it  Rand  till  it 
is  almoft  cold  ; then  take  a gallon  (four  gal- 
lons) of  goofeberries  when  full  ripe  ; bruife 
them  in  a mortar,  and  put  them  in  a veflfel , 
then  pour  in  the  liquor  ; let  it  Rand  two  days, 
and  Rir  it  every  four  hours ; Reep  half  an 
ounce  of  ifinglafs  in  a choppin  (quart)  of 
brandy  two  days ; Rrain  the  wine  through  a 
flannel  bag  into  a cafk  ; then  beat  the  ifinglafs 
in  a mortar  with  five  whites  of  eggs  i whifk 
them  together  half  an  hour,  put  it  in  the  wine, 
and  beat  them  all  together  ; clofe  up  the  cafk, 
and  put  clay  over  it  ; let  it  Rand  fix  months  ; 
then  bottle  it  01T  for  ufe  ; put  in  each  bottle  a 
lump  of  fugar  and  tw^o  jar  raifins.  This  is  a 
very  rich  wine,  and,  when  kept  in  the  bottles 
two  or  three  years,  will  drink  like  Champagne. 

Ginger  Wine . 

Take  four  gallons  (fixteen  gallons)  of  fpring 
Water,  and  feven  pounds  of  Lifbon  fugar  ; boil 
it  a quarter  of  an  hour,  and  feurn  it  well ; 
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when  the  liquor  is  cold  fqueeze  in  the  juice 
or  two  lemons ; then  boil  the  peel  with  two 
ounces  of  ginger  in  a choppin  and  a half 
(quart  and  a half)  of  water  one  hour ; when  it 
is  cold,  put  ail  together  into  a barrel,  with 
two  fpoonfuls  of  yeff,  a quarter  of  an  ounce  of 
ifmglafs  beat  very  thin,  and  two  ounces  of  jar 
raifms  ; then  clofe  it  up  : let  it  hand  feven 
weeks,  and  bottle  it.  The  belt  feafon  for 
making  it  is  the  fpring. 

Raisin  Wine . 

Boil  ten  gallons  (forty  gallons)  of  fpring 
water  one  hour  : to  every  gallon,  (four  gal- 
lons,) take  fix  pounds  of  Malaga  raifms,  pick- 
ed clean,  and  half  chopped  ; itir  it  up  twice  a 
day  for  nine  or  ten  days  ; put  them  into  the 
liquor  when  it  is  milk  warm,  and  then  run  it 
through  a hair  neve  ; fqueeze  the  raifins  well 
with  your  hands,  and  put  the  liquor  in  the 
barrel,  bung  it  clofe  up,  let  it  Hand  three 
months,  and  then  bottle  it. 

Raspberry  Wine . 

Gather  the  rafpberries  when  they  are  full 
ripe  and  quite  dry  ; crufh  them  diredly,  and 
mix  them  with  fugar  to  preferve  the  flavour, 
which  they  would  lofe  in  two  hours.  To  e- 
very  choppin  (quart)  of  berries,  take  a pound 
of  fine  powder  fugar  ; then,  having  fixed  on  the 
quantity  of  berries  you  intend  to  make  into 
wine,  to  every  choppin  (quart)  of  them,  take 
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two  pounds  more  fugar,  and  one  gallon  (four 
gallons)  of  cold  water;  dir  it  well  together, 
and  let  it  ferment  three  days,  during  it  five  or 
fix  times  a day  ; then  put  it  in  a calk,  and  for 
every  gallon  (four  gallons)  put  in  two  whole 
eggs,  taking  care  they  do  not  break  when  put 
in  : clofe  it  well  up,  let  it  hand  three  months, 
and  then  bottle  it. 

Syrup  of  Lemons  or  Oranges. 

For  every  mutchkin  (pint)  of  juice,  clarify 
a pound  and  a half  of  fugar  ; fet  it  on  the  fire, 
and  let  it  boil  for  ten  minutes,  adding  to  it 
fome  of  the  thin  parings.  Then  take  it  off, 
and,  when  it  is  cold,  bottle  it  up  for  ufe. 

Syrup  of  Clove  fuly flowers. 

Cut  off  the  white  ends,  and  to  every  pound 
of  flowers  allow  a choppin  (quart)  of  water, 
and  about  a dozen  of  cloves  ; put  them  into 
a done  pot  : tie  it  up  clofe  with  paper,  and 
place  it  in  a pot  of  coid  water : let  it  boil  for 
five  or  fix  hours,  taking  care  the  water  does 
not  boil  into  the  flowers.  Then  take  them 
out,  and  fqueeze  them  through  a clean  cloth. 
To  every  mutchkin  (pint)  of  juice  take  a 
pound  of  clarified  fugar  : give  it  a boil,  and, 
when  cold,  bottle  it  up. 

Syrup  of  Violets . 

Pick  them  off  the  dalks,  and  to  every  pound 
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of  violets,  pour  on  a mutchkin  (pint)  of  boil- 
ing water  : cover  them  up  dole,  and  let  them 
fhind  for  - twenty-four  hours;  then  drain  it. 
hor  every  mutchkin  of  juice,  take  two  pounds 

of  refined  fugar,  clarified,  and  finifh  as  in  laPc 
receipt. 

Syrup  of  Pale  Roses. 

Fill  an  earthen  pot  with  rofes,  and  pour 
boiling  water  over  them  ; cover  them  up,  and 
let  them  (land  all  next  day.  Then  drain  them 
through  a clean  cloth,  and  add  as  many  fredi 
rofes  to  the  liquor  as  formerly  : fet  it  on  the 
fire,  and  let  it  bail  until  it  is  drong  ; then 
drain  it.  To  every  mutchkin  of  juice,  take  a 
pound  of  clarified  lugar,  and  jud  give  it  a boil : 
then  fcum  it,  and,  when  cold,  bottle  it  up. 

Syrup  of  Maidenhair . 

Take  half  a pound  of  maidenhair,  half  a 
pound  of  liquorice-dick,  peeled  and  diced 
down,  and  an  ounce  of  tidilago ; put  the 
whole  into  a pot  of  cold  water  ; fet  it  on  the 
fire,  let  it  boil  for  feven  or  eight  hours,  and 
drain  it  through  a cloth.  To  every  mutch- 
kin of  juice,  clarify  a pound  of  refined  fugar, 
and  finifn  it  as  before. 

Syrup  of  Turnip. 

► • * 

Wadi  fome  turnips  clean,  and  dry  them 
with  a cloth : grate  them  down,  and  drain 

them 
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them  through  a cloth.  lo  every  mutchkin  of 
juice,  clarify  a pound  of  refined  fugar,  and 
finilh  as  before. 

Syrup  cf  Nettles* 

Take  red  nettles  in  the  fpring ; pick  and 
wafh  them  clean  ; beat  them  in  a mortar,  and 
fqueeze  out  the  juice  ; let  it  hand  twenty-four 
hours  to  fettle,  then  pour  it  off'.  And  to  every 
mutchkin  of  the  juice,  take  a pound  of  dark 
fied  fugar,  and  finifli  as  before. 

Conjerve  of  Rofes , 

Take  the  buds  of  the  true  fcarlet  rofe,  and 
dip  off  all  the  red.  To  each  pound  of  them 
beat  and  fift  two  pounds  of  fine  fugar  ; pound 
them  in  a marble  mortar ; (fir  in  the  fugar  by 
degrees,  and  continue  pounding  until  it  is 
thoroughly  incorporated  with  the  rofes.  If 
you  think  it  too  thin,  add  more  fugar. 

Black  Cherry  Brandy . 

Stone  eight  pounds  of  black  cherries,  and 
put  them  in  a gallon,  (four  gallons)  of  the  bed 
brandy,  with  the  Rones  bruifed  in  a mortar. 
Cover  them  up  clofe,.  and  let  them  (land  a 
month  or  fix  weeks.  Then  pour  it  clear  from 
the  fediment,  and  bottle  it  up.  Morello  cher- 
ries done  in  this  manner  make  a fine  rich  cor- 
dial. 
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Lemonade. 

Boil  two  pints  (four  quarts)  of  fpring  water 
and  two  pounds  of  loaf  fugar  foftlv,  three  quar- 
ters of  an  hour,  with  the  parings  of  a dozen  of 
lemons  thinly  cut ; when  the  liquor  is  cold, 
pick  out  the  parings,  and  fqueeze  in  the  juice ; 
then  toad  a piece  of  bread  brown  ; fpread  it 
with  yed,  and  put  it  to  the  liquor  ; let  it  ftand 
two  days,  then  bottle  it  up. 

A Rich  Eating  Poffet. 

Take  a choppin  (quart)  of  fweet  cream, 
half  a popnd  of  common  bifeuit,  beat  and  fift- 
ed,  fix  ounces  of  fweet  almonds,  blanched  and 
beat  up  with  a little  fweet  milk  to  keep  them 
from  oiling  ; mix  the  whole  together,  put  them 
into  a pan,  and  let  them  boil  a while;  then 
take  a mutchkin  (pint)  of  white  wine,  call 
nine  eggs  (keeping  out  fix  of  the  whites,)  put 
them  to  the  wine,  and  fweeten  it ; feafon  with 
beat  cinnamon  ; put  the  wine,  and  eggs  on  the 
lire,  and  let  them  come  a-boil  •,  then  put  them 
into  a bowl ; pour  in  the  cream  by  degrees,  a- 
mong  the  w?ine,  dir  it  about  and  drew  fugar 
and  cinnamon  on  the  top.  It  looks  very  pretty 
with  diced  almonds  duck  on  the  top ; goes  to 
table  in  a bowl,  and  is  a proper  middle  difh 
for  fupper. 

A Common  Eating  Fes  set. 

Warm  a bottle  of  good  ale  and  a mutchkin 
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of  wine,  with  a little  beat  cinnamon,  and  fu- 
gar.  Toaft  fome  thin  dices  of  bread,  cut  it 
in  dices,  and  put  it  amongft  the  wine.  Boil 
three  mutchins  (three  pints ) of  new  milk,  and 
pour  it  on  it  boiling  hot ; dir  it  about  with  a 
fpoon,  and  cover  it  up  ; fend  it  hot  to  table, 
either  in  a bowl  or  a foup-difh.  It  makes  a 
very  good  fupper-difh. 

An  Ale  Posset. 

Boil  a mutchkin  of  new  milk  with  a fpoon- 
ful  of  grated  bread  ; fweeten  a bottle  of  Arons: 
ale,  and  feafon  it  with  nutmeg ; put  it  in  a 
bowl  and  pour  the  milk  boiling  hot  upon  it ; 
Air  it  about,  and  then  let  it  (land  till  the  head 
Ufes. 
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General  Instructions  as  to  Carving , with 
some  Observations  on  what  are  esteemed 
the  Choicest  Pieces. 

POULTRT, : 


To  cut  up  a 'Turkey. 

FiRST,  raife  the  legs,  and  open  the  joints  ; 

then  lace  down  both  Tides  of  the  bread:, 
and  open  the  pinions.  Raiie  the  merry-thought 
between  the  bread  and  the  top ; raife  the 
brawn,  and  turn  it  outwards  on  both  Tides. 
Divide  the  wing  pinions  from  the  joint,  then 
the  body.— A capon,  budard,  pheafant,  and 
teel,  are  cut  up  the  fame  way. 

To  Wing  a Partridge . 

Nothing  more  is  to  do  with  this  bird  and 
the  quail,  than  to  taife  their  legs  and  wings. 

V Lift  a Swan . 

Slit  it  down  the  middle  of  the  bread  quite 
Through  the  back,  from  the  neck  to  the  rump, 
and  divide  it  handfomely  into  two  parts. 
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To  Display  a Crane . 

Unfold  the  legs  and  cut  off  the  wings. 

To  DismeirJjer  a Hern . 

Cut  off  the  legs,  lace  down  the  bread  on 
both  Tides,  and  open  the  bread  pinion.  Raife 
the  merry-thought  and  then  the  brawn  Sever 
the  wing  pinion  from  the  joint  next  the  body  ; 
cut  off  the  fharp  end  of  the  pinion,  and  fupply 
it  with  the  middle  piece. — A capon,  pheafant, 
and  bittern,  may  be  cut  up  the  lame  way. 

‘To  Thigh  a Woodcock. 

Raife  the  legs  and  wings  in  the  dime  man- 
ner as  a fowl.-.-Curleus,  plovers,  and  Inipes* 
are  done  the  fame  way. 

To  Rear  a Goose. 

Cut  off  both  the  legs  and  the  belly-piece 
clo-e  to  the  extremity  of  the  bread  j lace  the 
bread  down  on  both  Tides,  about  half  an. 
inch  from  the  (harp  bone.  Divide  the  pinions 
and  the  flelh,  fird  lacing  it  down,  with  a knife, 
railed  from  the  bone,  and  taken  off  from 
the  body  with  the  pinion.  Then  cut  off  the 
merry-thought,  and  another  (lice  from  the 
bread  bone  quite  through.  Laftiy,  turn  up 
the  carcafe,  and  cut  the  back  afunder  above 
the  loir.* 
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To  Unbrace  a Mallard , or  Duck . 

Raife  the  pinions  and  legs,  then  the  mer- 
ry-thought, and  lace  down  the  bread  on  both 
fides. 

To  Unbrace  a Rabbit . 


Turn  the  back  downwards,  and  divide  the 
apron  from  the  belly.  Then  flip  the  kn  ife  be- 
tween the  kidneys,  and  loofen  the  flefh  on 
each  fide.  Turn  the  belly,  cut  the  back  crofs- 
ways  between  the  wings,  and  draw  down  the 
knife  on  both  fides  of  the  back. bone,  taking 
care  to  feparate  the  fides  and  legs  nicely  from 
the  back. 

To  Cut  up  a Hare . 


Put  the  point  of  a knife  under  the  flioul- 
der,  and  cut  through  all  the  way  down  to 
the  rump,  on  one  fide  of  the  back  bone.  Cut 
the  other  fide  in  the  fame  manner.  By  doing 
fo,  the  body  will  be  divided  into  about  three 
parts.  Then  cut  the  fpine  or  back-bone  into 
fmall  pieces.  The  back  is  reckoned  to  be  the 
tendered  and  moft  delicate  part.  Separate  the 
legs  from  the  back-bone*  and  take  ok  the 
flioulders. 


To  cut  up  a Fozv!, 

Whether  it  is  boiled  or  roafted  it  is  don 
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in  the  fame  manner.  Put  it  on  a plate ; re- 
move the  wings,  legs,  and  merry-thought,  and 
take  off  the  neck  bones.  Then  feparate  the 
bread  from  the  back,  by  cutting  through  the 
ribs  on  both  Tides  from  the  neck  downwards. 
Turn  up  the  back,  and  fix  a'  fork  under  the 
rump  ; prefs  down  the  back  with  the  edge  of 
a knife,  and  it  will  eafiiy  divide  with -the  help 
of  it.  Then  lay  the  lower  part  of  the  back 
upwards  upon  a plate,  and  cut  off  the  fide  bones. 

N.  B.  The  mod  efteemed  parts  of  a fowl 
are  the  wings,  bread,  and  merry-thought,  and 
next  to  them,  the  neck  and  fide  bones..  The 
leijs  of  fowls  are  tenderer  when  boiled  than 
roafled.  Every  part  of  a chicken  is  good  and 
juicy;  even  the  thighs  of  it  are  tender,  the 
bones  eafiiy  broken,  and  the  griftles  and  mar- 
row about  them  render  them  verv  delicate. 


BUTCHER  MEAT 

Haunch  bone  of  Beef. 

As  this  piece  fullers  much  from  the  water 
m boiling,  before  helping  it  about,  cut  off” 
a thick  flice  the  whole  length.  The  foft  fat 
en  the  back,  refembling  marrow,  and  the  firm- 
er fat,  muff  be  cut  in  thin  horizontal  Dices  to 

Y 3 thofe 
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thofe  who  like  it : for,  although  the  upper 
part  of  this  piece  is  the  handfomed,  tendered, 
moft  juicy,  and  enriched  with  fat,  yet  fome 
people  prefer  a dice  from  the  under  part, 
which  is  aimed  quite  lean. 

\ 

A ‘Tongue. 

It  ought  to  be  cut  crofs-ways,  in  the  thick- 
eft  part,  and  dices  taken  from  thence,  becaure 
the  mod  tender  and  juicy  part  is  about  the  mid- 
dle, and  near  the  root,  for  towards  the  tip,  the 
meat  is  both  clofer  and  dryer.  It  is  gener- 
ally eaten  with  veal  or  fowl. 

A Sur loin  cf  Beef  \ 

In  the  cutting  of  this  joint,  the  tafte  oi  the 
company  is  to  be  confulted  ; fome  people  be- 
gin to  carve  it  at  the  ends,  cutting  off  the 
outfide  pieces ; while  others  begin  at  the  mid- 
dle where  it  is  mod  flefliy.  It  mud  how- 
ever be  qbferved,  that  the  meat  on  the  upper 
fide  of  the  ribs  is  farmer,  and  oi  a clofer  tex- 
ture, than  the  flefhy  part  underneath,  which  is 
tenderer,  and  on  that  account  preferred  by 
fome.  The  dices  ought  neither  to  be  cut  too 
thick  nor  too  thin. 

Brisket  of  Beef. 

This  part  is  generally  boiled^  and  cut  down 

the  long  way,  quite  down  to  the  bone.  The 

fat 
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fat  cut  with  this  dice  is  firm  and  grifily.  Be- 
fore helping  it  about,,  always  cut  off  the  outer 
piece  and  lay  it  afide. 

Buttock  of  Beef 

This  is  alfo  a boiling  piece,  and  little  ait  is 
required  in  the  carving  of  it  ; only  obferve 
to  take  a thick  dice  off  all  round  it,  and  when 
you  come  to  the  principal  part,  take  care  to 
cut  it  handfomely,  lb  as  it  may  prefait  again 
when  it  is  cold. 

Br  east  of  Veal. 

It  rnuft  be  cut  acrofs  quite  through,  divr 
ing  the  grifdes  from  the  rib  bones,  which18 
eafdy  done  by  putting  in  a knife  at  the  toy°e~ 
tween  any  two  of  the  ribs,  and  cutting  d/TvVrL* 
wards. 

Knuckle  of  VeaL 

This  is  always  boiled,  and  much  -deemed 
on  account  of  the  finewy  tendons  a/ached  to 
it.  It  can  hardly  be  cur  amifs,  tho  it  is  ulual 
to  begin  at  the  thickeft  part.  Tie  bones  are 
eafily  feparated  at  the  joints,  and  afford  deli- 
cate picking. 

Leg  of  Muttoni 

It  is  carved  in  the  fame  manner,  whether  it 
be  boiled  or  roafted.  Sometimes  it  is  cut  long 

ways  j but  the  ordinary  method  is  to  cut  it  acrofs 

in. 
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in  the  thickeft  part,  quite  down  to  the  bone, 
through  the  kernel  of  fat,  called  the  Pope’s  eye, 
of  which  many  people  are  fond.  The  juicy 
part  is  in  the  thick  of  the  leg  , but  forne  pre- 
fer the  drier  part,  (which  they  call  venifon,)  a- 
bcut  the  drank  or  knuckle,  tho’  it  is  certainly 
the  coarfeft  part  of  the  joint.  'Hie  meat  about 
the  cramp  bone  is  reckoned  a delicate  morfel. 

Shoulder  of  Mutton . 

This  joint  is  rich  and  full  of  gravy,  and  on 
that  account  is  preferable  to  the  leg ; betides, 
there  are  a variety  of  nice  pieces  in  it.  Begin 
o cut  at  the  hollow  part  ftraight  down  to  the 
lone  ; the  gravy  will  then  run  from  it,  and  the 
will  open  wide  enough  to  take  many  dices 
eaily  out  of  it.  The  belt  fat  which  is  full  of 
kenel,  lies  on  the  outer  edge,  and  is  cut  in 
thinllces.  Some  excellent  pieces  may  be  ta- 
ken fom  both  Tides  of  the  ridge  of  the  blade- 
bone  ; and  on  the  underfide  of  the  fhoulder 
there  ai-  two  parts  very  full  of  gravy,  which 
many  prefer  to  the  upperfide.  The  parts  a- 
bout  the  f ank  and  knuckle  are  coarfe  and  dry* 
tho’  liked  ty  fome  people. 

Saddle  of  Mutton. 

This  is  fomedmes  called  a chine,  and  con- 
lifts  of  two  loins  of  mutton  together,  the  back- 
bone running  down  the  middle  to  the  tail. 
Cut  the  flelhy  parts  in  long  flices3  and  the  tail 
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in  fmall  pieces  at  the  joints,  which  are  about 
an  inch  apart. 

Fore  Quarter  of  Lamb. 

This  joint  is  always  roaded.  Fird  feparate 
the  fhoulder  from  the  bread;  ; fqueeze  an  o- 
range  or  lemon  on  the  parts,  fprinkle  them 
with  fait  and  join  them  again.  Then  feparate 
the  griflly  parts  from  the  ribs,  which  will  make 
them  divide  eafily,  and  carve  the  fhoulder  in 
the  fame  way  as  mutton.  The  company  can 
thus  be  ferved  with  the  ribs,  gridly  part,  or 
fhoulder,  as  they  incline. 

Hams. 

There  are  three  ways  of  cutting  a ham  ; 
fome  begin  at  the  knuckle,  fome  at  the  thick 
end,  and  others  in  the  middle,  which  is  perhaps 
the  bed:  method.  The  art  is  to  cut  it  thin,  not 
m thick  and  clumfy  pieces, 

Roasted  Pig , 

It  is  feldom  fent  to  table  whole,  but  cut  up 
by  the  cook,  who  takes  of!' the  head,  fplits  the 
body  down  the  back,  and  garnifhes  the  difli 
with  the  chops  and  ears.  Before  it  is  helped 
about,  feparate  the  dioulders  and  legs  from 
the  body.  The  mod;  delicate  parts  are  the 
neck,  and  ribs,  but  every  part  of  a young  pig 
eats  well. 


Haunch 
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Haunch  of  Venison. 

Fird  cut  it  aorofs  down  to  the  bone  at  fo me 
little  didance  from  the  knuckle ; then  from 
the  middle  of  that  cut  make  another  cut,  as  deep 
as  you  can  the  length  way,  fo  that  the  two 
cuts  may  form  the  letter  T : after  this,  take  as 
many  dices  length  ways  as  you  find  occaficn 
ior.  Thefe  dices  muff  neither  be  cut  too  thick 
nor  too  thin,  and  mufl  be  ferved  up  with  fome 
of  the  fat  and  plenty  of  gravy,  along  with  red 
currant  jelly. 


FISH. 

Salmon. 

The  belly  is  the  fatted  part ; it  is  therefore 
proper  to  help  a thin  dice  of  both  back  and 
belly  along  with  the  fkin  tq>  thofe  who  like  it. 

Turbot. 

The  t kicked  part  of  it  is  edeemed  the  bed. 
Enter  the  fidt  knife  in  the  middle,  over  the 
back  bone,  and  take  off  a neat  piece  on  one 
fide  clofe  to  it. 

Soals . 

Cut  them  right  through  the  middle,  bone 
and  all. 

Eels. 

The  tl licked  part  of  them  is  mod  edeemed. 
Cut  them  in  pieces  quite  through  the  bone. 

BILLS 
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BILLS  OF  FARE. 


?otat 


oes. 


Dinners  of  Five  Dishes, 


Broth  or  Soup. 
Bread  Pudding 
with  Fruit. 


Roaft  of  Beef. 


Pickles. 


DrelTed  F.fh  with 

Five  fmail  Tarts.  p^^PuddTng. Five  Cheefocakes. 

Roaft  Mutton. 


greens  of 
any  kind. 


■A  Pudding 
X)f  any  kind. 


Mock  Turtle. 
Cellery. 

Roaft  ed  Fowls. 


Brown  Soup. 
A Lobfter. 
Roafted  Hare. 


Bacon  Hant 
on  an  alTet. 


A Minced  Pie. 


Stewed  Breaft  of 
Beef,  with  Carrot 
and  Turnip. 

Rice  Pudding.  Soup 

Roafted  Ducks, 


Stewed  Apples^ 
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Spinnage. 


Fifli. 


Tarts, 

Potatoes. 

Salt  Fifli. 

Kidney- 

Beans, 

Potatoes. 
Caul:  flower. 

Lgg  Sauce 
Cold  Tongue 

Crimped 

Haddocks. 

Difli  of 
Maccaroni. 


Bills  of  Fare. 

Bread;  of  Veal 
Ragoo’d. 

Orange  Pudding.  Salhd. 

Roafled  Lamb. 


Green  Peafe  Soup. 

Gibblet  Pie.  Scolloped  Oyfters, 
Roafled  Veal. 


Dinners  of  Seven  Dishes, 


Soup. 

Plumb-pudding. 
Roaft  Beef. 


Cheefe-cakes. 

Pickles. 


Drefled  Lamb’s  Head.  Potatoes. 

B*ked  Pudding.  Stewed  Cu- 

Loin  of  Mutton  roafled.  cumbers. 


Drefled  Cod’s  Head 
with  Oyfter  Sauce.  Pudding. 

Beef  Steak  Pie. 

Road  Fowls.  Bacon  Ham, 


Frefli  Fifh.  Potatoes. 

Soup. 

Roafled  Pig.  Spinnage. 


Dinners  of  Eight  Dishes, 

Soup,  removed 

with  a drefled  Scolloped 

Calf’s  Head.  Oyflers. 

Apple  Pie.  Bread* 

Roafled  Goofe.  Pudding. 


Bills  of  Fare . 


Boiled  Rice. 

$ 


Maccaroni  Pie. 


Soup,  removed  with  a 

Stewed  round  of  A Curri- 

Beef  with  Carrot  ed  Fowl., 

and  Turnip. 

Difh  of  Tarts  with 
Crocant  covers.  Apple  Loaf. 
Roaft.of  Veal. 


Dinner  of  Nine  Dishes . 

Apple  Pie.  Hare  Soup.  Beef SteakPie. 

Difh  of  Jelly. 

Veal  Olives.  Trifle.  Potted  Pigeons. 

Blamange. 

Roaffed  Turkey. 

Dinner  of  Eleven  Dishes . 

Tran  {parent  Soup, 

A Ragoo  of  Pal-  removed  with  a 

lets  and  Kernels.  Ragoo  of  Pigeons.  ^eal  Oliver 

Preferved  Cucumbers 
with  a Crocant 
cover. 

Hen’s  Neff. 

Prelerved  Oranges 

with  a Cro-  PrefervedAp- 

A C n,Canl'  X PIe  1 artS- 

A Saddle  of  Mutton. 

Dinner  of  Thirteen  Dishes . * 

Soup,  removed  with  a 

boiled  Jigot  of  Mut-  Boiled 

•j-.  itt  * 1 t0n  anti  Sauce.  Rice 

Fowls  Marinated.  Pigeons  in  Jelly.  Bacon  Ham.* 

Two  Servers 

Blamange.  Pre&rves. 

Jellies  or  Syllabubs. 

heefe-cakes.  JLobfter  in  Jelly.  Tarts 

Roaifed  Turkey, 


Cod’s  Sounds. 

Marrow 

Pafly. 


Salmond, 


Curried 

Rabbits. 


Trifle. 


266 


Bills  of  Fare * 


Dinner  of  Fifteen  Dishes . 


Hare  Soup  removed 

Fricaffee  of  with  a Boiled  Turkey  Veal 

Chickens.  and  Oyfter  Sauce.  Olives. 

Crimped  Had-  Dilh  of  Scolloped 

docks.  Small’Tarts.  Oyfters. 

Marrow  pafty.  Difli  of  Jelly.  Orange  Pudding. 

Sweetbreads  A mond  Potted 

ragooed.  Cheefe  cakes.  Pigeons. 

Mock  Roaft  of  Ragooed 

Turtle.  Venifon.  Rabbit. 


Dinner  of  Seventeen  Dishes. 


Fowls  ma- 
rinated. 
Cauliflower 
boiled. 

A Trifle. 

Fotatoe  Fritters. 
Veal  Flor- 

i 

entine. 


Soup  removed, 
with  a drefs’d 
Cod’s  head. 
Maccaroni  Pie. 
Apples  in  Syrup. 
Floating  Ifland, 
or  Hen’s  Neft. 
Preferved  Pears, 

Apple  Loaf. 

l Roaft  of  any  kin 


Pigeons 
difguifed. 
Piece  of  ba- 
con ham. 

Blamange. 

Spinage  Toafts. 

Pork. 

Cutlets. 


See  Dimer  of  Nineteen  Dishes  in  the  Table  exclusive 

of  removes. 


j 
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SUPPER 

CALF’s  head  in  clear 
jelly,  hot  or  cold  in 
fhapes, 

Scotch  collops  dreffed 
with  a white  fauce  and 
force  meat  balls, 

Veai  olives. 

Bread  of  veal  ragood,  or 
collared,  cut  in  dices. 
Fowls,  lobfter,  and  fillies 
in  jelly. 

H aricot  of  mutton. 
Pigeons  roafled,  potted, 
broiled,  or  fricafeed. 
Roafled  ducklings. 

Cold  tongue  and  fp’nage. 
DrefTed  lamb's  head. 
Haddocks,  boiled,  crimp- 
ed, or  broiled. 

Sauftgcs  f i *d  with  eggs 
Rod  kins  parboil’d  and 
broiled  with  apples. 
Lambs  rumps  broiled. 
Turkey  poult,  or  any  kind 
of  wild  fowl, hot  or  cold. 
Cuftards,  frittei  s,  cheefe- 
cakes  or  tarts. 
Blamange  and  jell’es. 

3}  Habobs,  anJ  creams. 
Coll  veal,  fowl,  or  pi- 
geon pit  s. 

Hung  beef,  brawn,  ham, 
cr  Dutch  beef. 

Bee^  veal,  mutton,  pig, 
pork,  or  eel  collar’d. 

Venifon,  beef,  hare,  pi- 
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geons,  eels,  lampreys* 
trouts,  &.c.  potted. 

Stew’d  mutton,  beef,  pig, 
hare,  pigeon,  ducks, 
or  wild  fowl. 

Calf’s  heart  fluffed  and 
roafled. 

Hafhed  beef,  mu’  ton,  veai 
and  lamb,  with  pickles. 

Minced  meats  of  any 
kind. 

Sweet-breads  and  kid- 
neys. 

Ragoo  of  veal  fwect- 
breads. 

Tripe  fry ’d,  boil’d  or  fri- 
cafeed. 

Eggs  and  bacon. 

Sallads  of  all  forts. 

Beef  (leaks  with  cyder,  or 
gravy  fauce,  and  horde 
raddilh,or  with  ancho- 
vy or  wa  nut  pickle. 

Scorch  collops. 

Veal  cutlets. 

Mutton  chops  with 
pickles,  or  caper  fauce. 

Rabbi  s roafled  or  frica- 
feed. 

Buttered  turnips. 

Potatoes  fco’loped  or 
broiled. 

Art  chokes. 

Anchovies  with  ca- 
pe: s,  cucumbers,  or  c* 
ther  pickles. 
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Pickled,  or  red  herrings,  Cod  and  oyfter  fauce. 
oyfters,  falmon,  ftur-  Lobfters,  crabs,  prawns, 
geon,  or  lobfters.  oyfters,  or  other  ftlh 

Mackarel  boil’d,  lous’d,  in  ftafon. 
or  broil’d.  Lobfter  fricafee. 


ARTICLES  IN  SEASON 

Every  month  of  the  Tear . 

BUTCHER  MEATS. 

Beef,  mutton,  and  veal,  are  in  feafon  all  the 
year;- — Houfe  lamb,  in  January,  February,  March, 

November,  and  December; Grafs  iamb,  in  A- 

pril.  May,  June,  Ju'y,  Auguft,  September,  and  Oc- 
tober . — Pork,  in  January,  February,  March, 

September,  Odbobcr,  November,  and  December  ; 
_ Buck-venifon,  in  June,  July,  Auguft,  and 
September  — and  doe-venifon,  in  O&ober  and 
D eceu'ber. 

POULTR  Y. 

January,  Hen  turkeys,  capons,  pullets  with 
eggs,  fowls,  chickens,  haies,  wildfowl,  tame  rab- 
bits and  pigeons. 

February.  1 urkeys  and  pullets  with  eggs,  ca- 
pons, fowls,  chickens,  hares,  wild  fowl,  (which  in 
this  month  begin  to  decline,)  tame  and  wild  pi- 
geons, tame  rabbits,  green  geyde,  young  ducklings, 
and  turkey  poults. 

March . The  fame  as  the  preceding  month  ; but 
in  this,  wild  fo.vl  is  cut  of  ieafbfr 

April , Pullets,  fpiing  fewk,  chickens,  pigeons, 

young 
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young  wild  rabbits,  leverets,  young  geefe  ducklings, 
and  turkey  poults. 

May . The  fame  as  lad  month. 

June.  The  fame  as  lad  month. 

July . The  lame  as  lad  month,  with  the  addi- 
tion of  young  partridge?,  pheafants,  and  wild 
duck?,  called  dappers  or  moulters. 

Augujl.  The  fame  as  lad  month. 

September , 0 Higher,  November,  and  December.  Tix 
thefe  months  all  forts  of  fowl,  both  wild  ana  iame, 
are  in  feafon  -,  wild  fowl,  efpec rally*  are  then  in 
the  highed  perfection. 

F I S FI. 

January , February , March , April , Fladdocks, 
cod,  foies,  turbot,  thorruack,  ikate,  whitings* 
fmelts,  carp,  tench,  perch,  eels,  lamoreys,  plaice* 
dcunders,  lobfters,  crabs,  Cray  filh,  prawns,  oylters, 
durgeon,  and  falmon. 

May , June , July , Augufl.  Turbot,  mackarel, 
trout,  carp,  tench,  pike,  falmcn,  foies,  herrings, 
fmelts,  eels,  mullet?,  lobfters*  cray-ddi,  and  prawns. 

September , 0£lohery  November.  Salmon  trout, 
fmelts,  carp,  tench,  doree,  herbet,  holobet.  br'Us, 
gudgeons,  pike,  perch,  lobders,  oyfters,  muflels, 
and  cockles 

December . Haddocks,  cod,  codlings,  foies,  carp, 
fmelts,  gurnets,  durgeon,  dorees,  holobess,  herbet* 
gudgeons,  eels,  oyfters,  cockles,  and  muflels. 

FRUITS  AND  KITCHEN  STUFFS. 

January , February , March , April . Apples, 

pears,  nuts,  almonds,  railins,  grapes,  oranges. — « 

Cabbage,  favoys,  coleworts,  fprouts,  borecole,  bro- 
cob,  pi  rple  and  white  fpin age,  cardoons,  parfnips, 
carrots,  turnips,  cellery  endive,  onions,  potatoes, 

beets* 
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beets,  garlic,  efchalot,  mufhrooms,  burnet,  patfeyv 
thyme,  favoury,  rofemary,  iage,  forrel,  marigolds, 
lettuce,  crefles,  muflard,  rape,  raddifh,  taragon, 
mint,  chervil,  Jtrufalem  arti(hokes,  clary,  tanfy, 
cucumbers  alparagus,  and  purflane. 

May , June.  Strawberries,  cherries  and  currants 
for  tarts,  goof  ber-ies,  apricots,  .pples,  pears Cu- 

cumbers, peale,  beans,  kidney  beans,  afparagus, 
cabbages,  cauliflowers,  artichokes,  carrots,  turnips, 
potatoes,  raddhes,  onions,  lettuce,  ail  kinds  of  fal- 
lad  pot  herbs,  paifley,  and  purflane. 

yuly,  Augufi.  Pears,  apples,  cherries,  ftraw- 
berries,  ralpberries,  peaches,  nectarines,  plumbs,  a- 
pricots,  goofcberriei,  me  m s. — Peafe,  beans,  kidney 
beans,  cabbage,  cauliflower,  cucu-i  bers,  mufhrooms, 
carrots  turnips,  potatoes*  raddiflaes,  finochia  ficor- 
zooera,  falfdy,  artichokes,  ceilery,  endive,  chervil, 
forrel,  purflane,  parfley,  alt  forts  of  fallad  and  pot 
herbs. 

September , 0 Bober.  Plumbs,  peaches,  pears, 

apples,  grapes,  flgs,  walnuts,  filberts,  hazie  nuts, 
medlars,  quinces,  lazaro’es,  melons. — Peafe,  beans, 
kidney  beans,  cauliflower,  cabbages,  fprouts,  car- 
rots, turnips,  parlhips,  potatoes,  artichokes,  cucum- 
bers, mulhrooms,  efchalots,  onions,  leeks,  garlic, 
fcorzonera,  faifafy,  card*  ons,  endive,  ceilery,  par- 
flev,  lettuce,  all  forts  of  fallad,  and  herbs, 

November , December . Pears,  apples,  bullace, 
chefnuts,  haz'e  nuts,  walnuts,  medlars,  fervices, 
grapes. — Cabbages*  favoys,  borecole,  fprouts,  cole- 
wort,  cauliflower,  fpinage,  Jerufalem  artichokes, 
carrots,  turnips,  parfmps,  potatoes,  falfafy,  fldrrets, 
fcorzonera,  onions  leeks,  efchalot,  rocombole,  beet, 
chard  beet,  cardoons,  parfley,  ceilery,  crefles,  en- 
dive, chervil,  lettuce,  final l l'allad,  all  lorts  of  herbs- 
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